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his little pig 
went to market... 





ready and able to please everyone! 


Once upon atime there was a little pig who was just 
like every other little pig — except for one important 
differetice. Before going to market, he insisted on 
being prepared with Custom’s famous cures and sea- 
sonings. 


And when this little pig finally got to market, he 
pleased Mr. and Mrs. Customer with his tender, juicy 
hams, bacons and smoked butts that had been per- 
fectly, suecculently flavored with Custom cures. The 
meat he provided for sausage was carefully blended 
with superb Custom seasonings to produce the deli- 
cate taste that captures customers and holds them 
fast. 


Our little pig was happy because he made so many 
customers happy. Do your “little pigs” do as well? 


Ad OT FOOD PRODUCTS, INC. 


Dept. NP 521, 701 N. Western Ave. Chicago 11, Ill. 






















Capacities from 1,000 to 
15,000 pounds per hour, 





Known the world 
over as the ‘cool- 


cutting” grinder 


QUALITY BUFFALO Grinders have machined feed epee and 
SAUSAGE MACHINERY finely finished rifled cylinders to assure clean cutting 
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REGAL SEASONINGS will improve the fla- 
vor quality of your luncheon meats, and 
stabilize color automatically ! For, every 
blend of these ever-uniform seasonings 
contains Sodium Ascorbate—the most 
effective color stabilizer. It checks oxi- 
dation in the chopper, reduces shrink 
and time in the smokehouse. Cuts cost! 
—increases yield! 

Saleswise, no fancy label will long 
compete against the better quality sau- 
sage meats you can make with this 
unbeatable combination of Griffith in- 
gredients. Now—for a successful sum- 
mer—write or phone us. 

















AND INCREASE SMOKEHOUSE OUTPUT! 





BREAK THAT 
SMOKEHOUSE BOTTLENECK! 


The Sodium Ascorbate in 
REGAL SEASONINGS goes to 
work in the chopper—elim- 
inates slow, preheating 
to develop color. Main- 
tains color 55% longer! 














8 ? First to Formulate Sodium 
Ascorbate in Seasonings 


THE GRIFFITH LABORATORIES, INC. 


in Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St., NEWARK 5, 37 Empire St., LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S. A.—Caixa Postal 300 Mogi das Cruzes, Sao Paulo, Brasil 
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C A diced red sweet 
PEPPERS 






help stimulate meat loaf sales 


Cannon peppers are first choice of meat 
packers everywhere, because they are 
bright red, firm and crisp, thick-walled, 
diced in perfect cubes, ready to use 
right from the can. No washing, cutting, 
or flavor loss. Your meat loaf looks, 
tastes, and sells better when you use 
Cannon diced red sweet peppers. De- 
mand Cannon .. . first and foremost in 
reputation, quality, and dependability. 
Order Cannon diced red sweet peppers 
from your regular source of supply, 
or write to: 


Cannon) y. pe. CANNON & SON, INC. 


ANNED FOODS 
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Y Watch for subsequent advertisements which 
will take up point by point those features 


which prompt more and more packers to buy 
GEBHARDTS Controlled Refrigeration .. . . 
repeatedly! 





There is a type of Gebhardt Unit for every meat application! 


Only GEBHARDTS give you Controlled Humidity .. . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 
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1802 WEST NORTH AVENUE ° MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 ° FRANKLIN 4-2478 


Save money with 
a Morton Model-E 
Brinemaker! 


The Morton Model-E Brinemaker delivers up to 
800 gallons of saturated brine per hour .. . needs no 
space-wasting storage tank. 

The Morton Model-E Brinemaker also makes it 
possible to expand your brine installation with a 
minimum of added expense. The tremendous brine- 
producing capacity may well cover increased needs 
without the added expense of installing more units. 

You put money in your pocket when you put a 
Morton Brinemaker in your plant, because you save 
man hours by pumping instead of hauling salt to the 
areas where it is needed. 


Look how much more brine 
the Morton Model-E gives 





Most competitive salt dissolvers have less than one- 
half the capacity even when they’re twice as large. 

The Morton Model-E is the only brinemaker spe- 
cially designed to produce brine from readily 
available, high purity, Morton evaporated salt; and 
you get a continual supply of clean, high-quality, 
saturated brine. No time or man hours are lost in 


GALLONS OF BRINE PER HOUR 


cleaning out sludge and other impurities when you 
use the Model-E. 
36” 60” 72” 36” 60” 72” 36” 7 : : 
TANK DIAMETER TANK DIAMETERS | | TANK DIAMETER For more information about the Model-E and 
BRAND X BRAND Y MORTON other Morton Brinemakers, or for expert, on-the- 


SALT DISSOLVER SALT DISSOLVE MODEL-E ‘. F ‘ - 
BRINEMAKER spot help with any brinemaking problem, write: 

















Comparative Performance: Morton and Competitive 
Salt Dissolvers 


MORTON SALT COMPANY 


Industrial Division, Dept. NP-521, 120 South LaSalle Street, Chicago 3, Illinois 


(Brinemaker not available on West Coast) 
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| fact. 


These facts are taken from Heller survey records of several score small and 
medium-sized packing plants. In many plants, Heller counsel and assistance 
have raised the level of plant operation and of profit to a substantially higher 
plane—without one cent of cost. Such results might be achieved through a 
study of your business by: 


1. Technical Counsel 5. Heller Ingredients... 
2. Industrial Engineering The finest products 
3. Management Counsel available...anywhere 


4. Financial Counsel ...at any price! 


ONLY HELLER OFFERS ALL FIVE 


For specific information, write our general offices 
or consult your Heller field representative. 
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S. © SLOTKOWSK! SAUSAGE CO. CHICAGO, ILL.e L.A FREY £4 
ONS, INC. NEW ORLEANS, LA,e CHER-MAKE SAUSAGE CO. MANITOWOC, 
WISCONSIN * SCOTT PETERSEN & CO. CHICAGO, ILL. 
JM. SCHNEIDER, LIMITED ONTARIO. 











INEXPENSIVE - WELL BUILT -PRACTICA 
MONGOLIA IMPORTING CO. 274 WATER ST, N.Y.38. 
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FOR DRY PRODUCTS FOR EMULSION PRODUCTS FOR SEMI-DRY PRODUCTS 







FOR ALL KINDS 
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FOR QUICK-CURED HAMS 
AND BACONS oo 
FOR PORK SAUSAGE hy st 
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WRITE TODAY FOR: SAMPLE DRUM OR LEAFLET NP-521 
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SEASOLIN employs an entirely new principle to restrain Sede 
color-destroying bacteria—helps your meat products develop e e 

and retain a fresher-looking, longer-lasting, rich, juicy color FiIRSsTSpice 
—not only in the smokehouse but right up to serving time. 

Approved for use in Federally inspected establishments. ‘ Mixing Company, Ine. 

No change in your formula necessary. 19 VESTRY ST., NEW YORK 13 * WOrth 4-568: 

98 TYCOS DR., TORONTO, CANADA ® RUssell 1-0751 
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Good Base for a Stand 


WE SUGGEST that some member of every 
packinghouse management team read care- 
fully the article beginning on page 26 and 
then file it where it can be found when facts 
are needed. 

The article contains the detailed statement 
made by Aled P. Davies, director of the 
American Meat Institute’s department of live- 
stock, before the Midwest Humane Confer- 
ence. The statement reflects the meat indus- 
try’s sincere interest in the problem of humane 
slaughter of livestock, gives the facts on vari- 
ous attempts to improve American slaughter 
methods and reports on current efforts to de- 
velop new procedures. 

The AMI expression is not argumentative, 
but it does emphasize the meat industry’s be- 
lief that continuing study and cooperation be- 
tween packers, humane groups and other in- 
terested agencies, in which ideal and practical 
considerations are given their proper weight, 
will be far more rewarding than any attempt 
to change procedures quickly by legislative 
fiat. 

While there is good cause to hope that a 
reasonable approach will be followed by al- 
most all who are interested in the question, 
the legislative proposals in Congress, and some 
of the propaganda which has been employed 
to further them, have undoubtedly attracted 
an earnest following which the individual 
meat packer may encounter at the local level. 

We believe that the Institute statement fur- 
nishes a base on which any packer can stand 
and offer calm and convincing proof of the 
desirability of careful and studied action as 
opposed to impulsive and mandatory change. 


News and Views 





An “Employment stabilization program” involving severance 


pay and a system of “vested” pension credits were among long- 
term targets adopted at the national policy conference of the 
United Packinghouse Workers of America, CIO, in Chicago. 
Demands for the additional benefits are expected to be made 
during the 1956 contract talks. Delegates also voted to demand 
a “substantial” wage increase in upcoming negotiations with 
four national packers under the reopened wage clause of the 
present contracts. 

Calling its proposed “employment stabilization program” 
a new version of the guaranteed annual wage, the UPWA 
said the approach is borrowed from the long-standing sick 
leave pay system in its contracts. The union will ask employers 
to provide severance pay to laid-off workers, based on a 
schedule of two 36-hour weeks’ pay for each year of service. 
In its proposal for vested pension credits, the UPWA envisions 
a system in which workers laid off because of plant shut-downs 
or sales could carry their pension credits from one company 
to another or collect an equivalent amount in cash. 


“All Hands On hamburger” may be a familiar order for awhile 


around Navy galleys. In fact, an eat-it-up mandate was issued 
some three months before the current ruckus broke out over 
the 886,020 Ibs. of canned hamburger discovered in the Navy’s 
larder by a Hoover Commission subsistence task force. Rear 
Admiral R. J. Arnold, Navy supply chief, told a House gov- 
ernment operations committee that the Navy tried an “en- 
couragement program” in 1953 to cut food stocks that were 
in over-supply or getting old. This wasn’t very successful, he 
admitted, so last February the Navy ordered commanding 
officers to draw on the canned meat and some other items. 

President Eisenhower sided with the Navy in the hassle. 
commenting that emergency supplies have to be laid up. 
Besides, he told a news conference, that much hamburger 
probably would disappear in five days if fed out to all the 
Navy and Marine Corps kitchens. The Hoover Commission 
had estimated it would last 60 years at what it described as 
the current rate of issue. 


November 11-15 are the dates for this year’s American Meat 


Institute annual meeting in the Palmer House, Chicago. Pre- 
liminary plans for the convention were announced this week 
by the AMI. First order of business will be section meetings 
on Friday and Saturday, November 11 and 12, covering vari- 
ous operating and technical phases of the meat packing in- 
dustry. General sessions are scheduled for Monday and Tuesday, 
November 14 and 15. The annual dinner will be held again 
in the Conrad Hilton Hotel on Monday evening. 


There Isn't Much chance that Congress will restore high, 


rigid price supports on basic farm commodities this session. 
The Senate Agriculture Committee voted this week to hold 
public hearings on the House-approved bill that would return 
props to 90 per cent of parity and dump the new flexible 
system. Legislation rarely gets to a floor vote in the Senate 
when public hearings are started this late in the session. 


Russia Has Received an official U. S. invitation to send a 


delegation of farm experts to America this summer to learn 
how Iowa farmers raise corn and hogs. A note delivered to 
the foreign ministry in Moscow suggested that about ten Rus- 
sian farmers reach Iowa July 10 for a month’s stay. The note 
said the USDA would have overall responsibility for the 
farmers. 
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GEORGE M. HAAS, president, scans plans 
for future expansion, including hog kill. 


N COMPLETING the largest ex- 

pansion undertaking in its 90 years 
of corporate existence, the Haas-Davis 
Packing Co., Mobile, Ala., increased 
tenfold its capacity to process meats. 

Alerted to the growing consumer 
trend to purchase processed meat 
products and prepackaged sausage 
meats, the firm enlarged its smoke 
and cook rooms, renovated its curing 
and chilling coolers, constructed a new 
holding and shipping cooler and, in 
a limited way, entered prepackaging. 





Billboard, above, points way to ex- 
panding packinghouse, shown in 
aerial photograph. 


Haas-Davis Puts 


Emphasis on Processing 


; Coolers, smoke and cook rooms, shipping facilities and 


packaging are all part of southern firm's $200,000 expansion 


All the new facilities 
$200,000 investment. 
This achievement 


represent a 


represents one 


phase of a continuous remodeling and 
expansion program fostered by the 
aggressive family management team 


OLIVER L. HAAS, vice president, examines the eye of beef in firm's enlarged cooler. 
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under the leadership of George M. 
Haas, president. 

In 1941 the entire beef kill and 
chill facilities were rebuilt and approx- 
imately $50,000 of refrigeration equip- 
ment installed. The company then 
built a new rendering plant housed in 
a separate building. The recent ex- 
pansion further augmented refrigera- 
tion facilities. Refrigerated area now 
totals 246,000 cu. ft. and an addi- 
tional 100 tons of cooling capacity 
was added. 

The main section of the new re- 
frigerated area is the large holding- 
shipping cooler. Approximately 80x70 
ft., the room is equipped with racks 
to hold the various stick, loaf, slab 
and boxed products. Plans are being 
made to install a series of conveyors 
down the main aisles that will end 
at central scale sections. 

By means of a two-way public ad- 
dress system the billing clerks, located 
in a glass enclosed shipping office, 
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will direct the activity of the scalers 
and stock chasers. Management be- 
lieves that one biller, by means of 
the two-way public address system, 
can direct several scaler-packers for 
whom product will be placed on the 
conveyors by stock chasers. The biller 
will have the entire operation under 
his vision. 

In assembling an order, the biller 
will call out the item needed, the 
chaser will call it back as he places 
it on the conveyor, and the scaler will 
call it back as he places it on the 
scale or in the shipping carton. 

Oliver M. Haas, vice president and 
plant manager, estimates that the 
two-way order assembly will increase 
| the firm’s productivity in this opera- 
tion by at least 100 per cent when it 





is completely in operation. 

| The conveyor from the check scaler 
| will lead to the Jamison stainless steel 
| cooler door openings at which point 
| the delivery trucks will be loaded. 

The loading platform is part of the 
| building wall and the truck backs up 
| flush to a small ledge. A protective 
canvas canopy holds refrigeration loss 
to a minimum. 

Oliver states that the various 
smoked meats and packaged processed 
| meats are not subjected to any ap- 
preciable temperature change during 
the loading cycle which at times may 
require as much as 15 minutes per 
vehicle. During the summer Mobile’s 
temperature often tops 100° F. While 
no product is exposed to a long wait 
in loading, packaged items especially 
could not tolerate an inadvertent ex- 
posure to these high temperatures 
without losing some of their shelf life. 
Thus, management elected to refrig- 
erate the entire loading area. 

The new loading method also will 
save time as the product will move 
directly from the scaler via conveyor 
to truck stewards loading the com- 
pany’s trucks. 
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ORDER ASSEMBLY and shipping have been streamlined. At left, 
shipping clerk, with aid of 2-way P.A. system, supervises as- 


PACKAGING is performed on this wide table. Large items, such as hams or bacon are 





carried by belt to pack-off station. Lunch meats are packaged with aid of mandrels which 


help to position the slices for a tight wrap. 


eC ABET 


eS REE 
* 





NEW SMOKEHOUSES are located at one end of enlarged processing room. R. L. McLendon, 
sausage foreman, checks the temperature on recording controller. 


From the beef coolers an overhead 
rail system permits prescaling of the 
various beef quarters or cuts and the 
holding of the tagged and bagged 
meats in a storage area until product 
is ready for movement into the truck. 


The rail system leads by the three 
truck loading doors. The holding- 
shipping cooler is refrigerated with six 
overhead units. 

Not only can the order assembly- 
shipping room be viewed from the 





sembly. In center is cooler which will be equipped with conveyors 
and at right, flush loading dock with slideaway doors. 
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WINSTON O. HAAS, secretary-treasurer, checks operation of IBM accounting machine 


with Mrs. Gladys Creel, head bookkeeper. 


shipping office, but also the special 
will call loading platform. The will 
call customer can watch through glass 
partitions while his order is assem- 
bled. 

To check refrigeration losses, the 
plant has a separate exit from the 
shipping room for the will call cus- 
tomers. There also is a Jamison wall 
door through which the cartoned or 
boxed items are delivered, and a 
large door for beef quarters or cuts. 
The large door is not opened to de- 
liver small orders such as five smoked 
hams, for example. 

The prepackaging room is another 
of the new refrigerated areas. With 
some 10,000 Ibs. from a weekly sau- 
sage production of 110,000 Ibs. being 
prepackaged, Winston O. Haas, sec- 
retary-treasurer and advertising man- 
ager, states that the firm is only 
beginning its consumer packaging pro- 


gram. Certain items such as sliced 
bacon and wieners are considered 
standard. 


Advertising effort, directed by the 
Chas. E. Courtney agency, Mobile, 
will promote the sale of the sliced 





CUSTOMERS will call loading dock has 
two cooler doors. One for small orders only, 
helps conserve refrigeration. 
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J. G. McGRAW, chief engineer, studies cooler temperature logging as he plans projected 





EXAMINING the new family line of Haas- 
Davis packages are W. O. Haas, Arthur 
Amos, sales manager; Chas. E. Courtney, 
ad agency executive, and W. Melvin, Haas 
vice president. 





ae 


improvements in refrigeration system. New shell tube condensers are shown in background, 
and at left is liquid accumulator suction trap which helps the firm attain greater efficiency 


in its evaporators. 


packaged sausage meats during the 
coming summer months. 

The production of prepackaged 
meats, currently ten sausage items, is 
conducted on a conveyorized table 
which is used also in slab bacon or 
ham wrapping. Flanked on either side 
by large stainless steel work areas, 
the center Neoprene belt transports 
the heavier smoked meats or the light 
sliced meats. 

An aid in the tight sealing of round 
sliced product is a well pocket man- 
drel. Fibrous casings are used in the 
manufacturing of items for slicing; 
thus all slices have a fixed diameter. 
Perfect alignment of the slices is es- 
sential for the best package appear- 
ance. In the mechanics of sealing, 
the round product overwrap is harder 
to handle. The firm made wooden 
mandrels which have pockets the ex- 


act circumference of the product to 
perfect alignment and sealing. 

In forming the package, a sheet 
of cellophane is first placed in the 
well, then the sliced meats are insert- 
ed. Overwrapping is completed with 
hand sealing irons. At the end of the 
line a label is attached to the seal 
side of the package with the aid of 
a Great Lakes conveyor sealer. 

A new trademark label integrating 
all packages into a family type has 
been designed for the packaging line. 
The basic color combination is now 
red, yellow and white. As a trade 
mark on an oval logo the firm’s name 
is spelled out over the legend reading 
“fine meats since 1865.” 

Being in the South, Haas-Davis de- 
cided to make a fresh pork sausage 
with a high seasoning level along with 
its mildly seasoned product. To make 
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doubly sure the customer bought what 
he wanted, a different package color 
is being used for each of the two 
pork sausages. Red is for the mild 
and blue for the highly seasoned prod- 
uct. 

The trademark with its Haas-Davis 
logo is being painted on all 24 units 
of the firm’s delivery fleet. In a like 
manner, the seven large billboards the 
packer rents in the metropolitan area 
are featuring the trademark. Man- 
agement believes that the long exist- 
ence of the firm in the meat business 
in Mobile has definite prestige and 
advertising value on which it hopes 
to capitalize in its advertising and 
packaging efforts. 

Processing operations also have 
been improved. Four new eight-cage 
air-conditioned Atmos smokehouses 
have been installed. Each of the 
houses has its own Partlow recording 
controller. The balance of the con- 
trols, pumps, fans and electric motors 
for humidity, temperature and air 
movement, and Atmos smoke gener- 
ators are located in the rear of the 
houses. Also at the rear are Honey- 
well Protectoglo units which act as 
a secondary safeguard against exces- 
sive smokehouse temperatures. 

In the other end of the processing 
room, which also includes a_ small 
canning line, are the firm’s new stain- 
less steel cookers. The entire room 
is vented mechanically. 

Although the basic addition con- 
cerned packaging, George Haas points 
out that certain other additions fol- 
lowed inevitably. In the sausage man- 
ufacturing room a new Buffalo grinder 
along with stainless truck and vat 
equipment were added. 


Plan Machine Accounting 


By expanding the line of products 
it had to offer the customer with its 
prepackaged items, the packer auto- 
matically increased the scope of his 
billing operations. The nature and 
the extent of production control fig- 
ures also expanded. To handle this 
increased accounting load, the com- 
pany purchased an I.B.M. accounting 
system unit. Winston Haas observed 
that the unit currently has only been 
adapted to handling sales billing and 
furnishing management with sales 
analysis figures. In this relatively lim- 
ited usage the machine has justified 
its cost, he reported. Winston is cur- 
rently exploring accounting proce- 
dures that will enable the I.B.M. units 
to handle payroll, inventory and de- 
partmental cost calculations for the 
company. 

Like the added accounting load, 
packaging creates the need for addi- 
tional packaging supplies. To pur- 
chase these items in the economical 


MAY 21, 1955 


bulk lots and to have an ample sup- 
ply on hand for normal operations, 
the firm constructed new dry storage 
room adjacent to its power plant. The 
room has a total floor area of 3,200 
sq. ft. 

Not only is the packer located in 
a rapidly expanding market area, but 
he also hopes to increase meat con- 
sumption through the aggressive mer- 
chandising of packaged meats. To 
meet its raw materials needs, the 
firm, which currently slaughters some 
120 head of beef and 350 head of 
hogs per day, has expanded its live- 
stock facilities. W. Melvin said the 
new pens, which are equipped with 
Howe scales, can hold 800 hogs and 
500 cattle. 

Expansion tends to add to the pow- 
er plant load, and doubly so if pro- 
cessing equipment and _ refrigerated 
area are included. The engine room 
has a new 9x9 York compressor, three 
new 16-ft. x 20-in. six pass shell and 
tube condensers. Also to get better 
refrigeration, the company has adopt- 
ed its evaporators to the flooded tech- 
nique. To take care of the consequent 
return of liquid, it has installed a 
large 10-ft. x 36-in. suction trap. Op- 
erated by four Alco float switches, the 
unit permits increase of refrigeration 
efficiency by 15 per cent, states J. G. 
McGraw, chief engineer. 

Although it has greatly modified its 
physical properties under current man- 
agement, the company is already 
thinking in terms of future expan- 
sion. New office facilities, a new hog 
kill and cut are among the immediate 
building objectives, states George 
Haas. The long term target is federal 
inspection. 

Architects and engineers for recent 
expansion were Fred W. Clarke of 
Mobile and Smith, Brubaker and Egan 
of Chicago. . 


Uniform Branding System 
Is Adopted by Armour 


A uniform system of branding for 
carcasses and cuts of beef, lamb and 
veal has been adopted by Armour 
and Company, Chicago. 

Armour beef and veal now have 
the following brands: Armour Star, 
Armour Quality, Armour Banquet 
and Dexter. All these brands, with 
the exception of Dexter, also are 
used on lamb. 

The new branding svstem does 
not change the company’s policy of 
supplying unbranded meat or meat 
carrying the U. S. government grad- 
ing stamp to customers requesting it. 
Nor does it affect the federal in- 
spection of all meat produced in 
Armour plants. 


Canadian Meat Packers 
Have Low Profits, Too 


Returns earned by Canadian meat 
packers are no more generous than 
those made by their counterpart 
companies in the United States, ac- 
cording to a recent analysis by the 
Industrial and Development Council 
of Canadian Meat Packers. 

On the basis of “Taxation Statistics” 
by the Department of National Rev- 
enue, the Council points out that 
from 1946 to 1950 Canadian meat 
packing averaged $634,400,000 in 
gross sales, had average profits of 
$10,800,000 before taxes and earned 
1.7 per cent profit on sales. This 
compared with $1,005,200,000 profit 
for all manufacturing industries and 
a profit rate of 9.7 per cent. In 1952 
Canadian meat packers had gross 
sales of $970,900,000; made $13,900,- 
000 before taxes and had 1.4 per 
cent profit on sales. In the same year 
all manufacturing industries had a 
total profit of $1,366,500,000 before 
taxes and earned 8.4 per cent on 
sales. 

Some financial aspects of the Cana- 
dian meat packing industry are given 
in the following table: 


Ave. 
1948-51 1952 


No. No. 
PHONE COMMIIIEE oo concise ensees 65 73 
TAGE CONE SNA oe Sepakintcens 21 16 
TOURS in cec datas actetemecneevcss 86 59 
$ $ 
mill. mill, 
Fixed assets (plant, equipment, 
ye eer ee eyes ee 91.2 119.4 
Current Assets: 
Cash and securities............ 5.2 5.7 
TAGRNVEIOE 6 Coccndencnvrstoeds 30.7 41.8 
PRUROTOE icc tccdcscanuadwaes 59.9 72.1 
Bend DOG ions cctv alka in 187.0 239.0 
Liabilities and Net Worth: 
MON TORN. 6 cetsctveeenséndes 25.0 36.4 
og, Sr ree eee ny 18.2 19.6 
Other liabilities (taxes, ete.).. 14.7 18.0 
ys RPP rere rere 7.4 7.8 
Reserves (depreciation, etc.)... 45.6 60.5 
Camneel GlOOR si iid sce canedccwes 24.6 27.4 
Surplus (less deficits).......... dL5 69.3 
Total, Liabilities and Net 
WHER Sebdrds daresinccenad 87.0 239.0 
rer err e Perec 753.1 970.9 
Operating profit (before taxes) .. 12.1 14.0 
ys MD rrr s 4.1 6.7 
ProGt Qtter CAND... cc ccsweccscce 8.0 7.3 
Dividends paid .....cccccccesece 2.7 3.1 
Capital expenditures ............ 5.9 7.6 


Garbage Cooking Measure 
Passed in California 


A bill to require cooking of all 
garbage fed to hogs was given final 
passage by the California Legislature 
recently. The bill is designed to pre- 
vent the spread of vesicular exanthema 
and other contagious and infectious 
hog diseases. 

The measure provides that all gar- 
bage, regardless of previous process- 
ing, be heated to boiling or equivalent 
temperature for 30 minutes or other- 
wise treated under rules and regula- 
tions of the law. 
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FEARN’S WIENER SEASONING 


. . - @ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 








flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 

appeal to constantly keep building an ever-greater reputation for You can always depend on Fearn’s 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your 
simple to work with . . . and most economical to use! Why not onder :is Sippee co pun ie ment 


meet with every one of Fearn’s many 
strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
... it tells you that here, as always, 


FZ A RL, are ‘‘flavors you can trust.” 
Yous can Vail 


try a test run immediately? 





7 v4 
QUALITY CONTROL CERTIFIED BY /guwv foons fvc, FRANKLIN PARK, ILLINOIS 
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Run Feed Plant at 
Push of Buttons 


VIEW OF storage area containing 100-lb. bags of feed supplements. 


ODERNIZED and streamlined, the animal feeds de- 

partment is another of the major plant divisions of 
Armour and Company recently made operational at Chi- 
cago. Although the department partly replaces facilities 
destroyed by fire in June, 1954, its reconstruction follows 
the policies for the Chicago plant conversion project an- 
nounced by F. W. Specht, president. 

The best in material handling equipment and techniques 
are employed in the department. Product is processed and 
moved completely under the control of push buttons. Some 
units of the new equipment were installed to effect 
product improvement, such as the unique fluff and dust 
collector, while others, such as the proportionometers help 
to assure product uniformity. 

The entire operation is geared to make a product of a 
uniform quality. As the raw materials from the Chicago 
plant and other units are received, the quality of the ma- 
terial is analyzed by Armour’s chemists before it moves 
through the processing cycle. 

The pulse of the plant is a series of Link-Belt screw and 
bucket conveyors which move the raw materials through 
the processing steps at a rate of 50 tons per hour. 

Incoming materials, such as meat and bone scraps, di- 
gester tankage or bone meal are conveyed from the load- 
ing platform to the high speed mills. The ground material 
is then moved to vibrating screens which remove the dust, 
fluff and foreign material from the grinds and discharge 
correctly-sized granulations to a take-away system. The 
over sized granulations are returned to the grinder. Armour 
officials state that the high speed grinding, coupled with the 


PHOTOGRAPHS from top to bottom: Raw material enters the plant 
at ground floor, is run through grinding mills and conveyed to upper 
floors; automatic screening units remove fluff, dust, etc., to improve 
quality and provide uniform granulation; pyramid-like mounds of 
ground materials are stored on third and fourth floors, ready for 
blending; four huge hoppers hold ingredients for blending in de- 
sired quantities. Operator here sets dial on proportionometer which 
keeps accurate and automatic control over mixing. 
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exact screening, give a better color 
and granulation to the product. 

Moved by the system, the properly 
screened granulations are fed into an 
overhead screw conveyor system lo- 
cated on two floors of the department 
which has more than 1,000,000 cu. ft. 
of space. The material is unloaded by 
means of overhead gates into mounds 
which are chemically similar in pro- 
tein value. 

To double check for quality, an 
analysis is taken of materials before 
they are milled and stored and then 
before they are used in blending of 
Armour animal feed proteins. When 
product is bagged, proportional 
amounts from the various mounds to 
be blended into the finished product 
are determined first in terms of nutri- 
tive feed values. 

Materials from the storage bays 
move into storage bins. The flow of 
the material from the bin hoppers to 
the mixers is controlled by propor- 
tionometers. The materials, in their 
proper ratio, are blended in mixers and 
then bagged or bulked. At the bag- 
ging location, automatic weighing 
equipment assures correct weight per 
bag. Various animal feed proteins are 
bagged in 100-Ib. units. 

Products bagged include: meat and 
bone scraps; meat meal; digester tank- 


age; blood meal; liver meal; liver and 
glandular meal; steamed bone meal, 
and standard bone meal. 

At times the material is loaded di- 
rectly into bulk rail cars or trucks. 
Armour plant officials are justly proud 
of their new animal feed plant which 
employs the latest in handling and 
product control. & 


California Passes Bill 
To Drop Slaughter Penalty 


The California Legislature has 
passed Senate Bill No. 184, which 
would abolish the penalty of double 
payment for the value of cattle slaugh- 
tered without consent of the owner. 

The bill, which was requested by 
WSMPA, is expected to be signed by 
Governor Knight. Under the new 
measure, only the value of an animal 
would be collected from any slaugh- 
terer who did not have the consent of 
the owner. 


Cuba to Let Beef in Free 


The free import of beef into Cuba 
until July 31 has been authorized by 
President Fulgencio Batista. The de- 
cree suspends customs duties, consular 
fees and other taxes on the import and 
sale of beef during that period. 





Firms Will Need Permit 
To Empty Waste in Streams 


A new state law in Washington, ef- 
fective June 10, will require all indus- 
trial and commercial operations to ob- 
tain a state permit to discharge waste 
materials into any stream, river, lake 
or body of salt water. 

To obtain such a permit from the 
State Pollution Control Commission, 
firms will have to meet certain require- 
ments for prior treatment of the waste 
material. Existing industries will have 
a year in which to obtain the permit, 
but new firms will be required to get 
a permit before starting operations. 


Big Increase Reported in 
Tallow Exports to Reds 


The USDA issued licenses for the 
export of $997,567 worth of inedible 
tallow to Soviet Russia and satellites 
during the fourth quarter of last year, 
compared to $20,000 worth in the 
third quarter. 

The increase was reported in the 
30th quarterly report on export con- 
trol by the Secretary of Commerce. 

Officials said there has been a fur- 
ther pickup this year in inquiries about 
obtaining licenses for export of farm 
commodities to Soviet areas. 








Phone us at OMAHA 
for BACON HOGS like these! 


We can sort your needs from plentiful 
supplies and wide assortment of vari- 
ous weights available daily at Omaha. 
CALL US to increase your dressing 


percentage! 


WEST and DIEZ 


LIVESTOCK ORDER BUYERS 


707 LIVESTOCK EXCHANGE BUILDING 
Phone MARKET 8403 


OMAHA 7, NEBRASKA 
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Got butterflies from worrying about 
sales? Switch your ad to the PROVI- 
SIONER and then . 


response! 


. . get set for the 

















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y: 
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WHOLE PECK 
HASHER and WASHER 
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HERE'S a combination that gets results in less time. 


BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
speeds, on which are mounted a total of 43 hardened, high 
carbon steel saws, each with 32 teeth having 11/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed foreign matter by tumbling under a series 


between the hasher saws remove much of the intestinal con- of flat spray nozzles. Spiral baffles as- 
tents as the material is hashed. sist in the proper movement of material 


: through the cylinder. 
All parts, except shafts, drive gears, and saws, are of heavy 


welded construction, hot dipped galvanized after fabrication. Additional washer cylinder lengths, hav- 
Split housing roller bearings at each end of shaft permit shaft ing separate motors, or driven from the 
to be removed from machine with saws mounted. first cylinder offer additional washing 


Wash cylinders from 10’ to 20’ long made of heavy gauge ae a ey eee 


rforated plates revolve slowly, washing material free of 
“- P ¥ 9 For complete specifications write for the new FREE catalog. 


ADDRESS 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 BLADE STREET CINCINNATI 16, OHIO 


i U U YOU WILL LIVE WITH TODAY'S DECISIONS... BEST BUY BOSS 
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You get THESE ADVANTAGES 
for your cooked, cured, 


and comminuted MEAT FOOD PRODUCTS 





when you use 


iiels. | ASCORBIC ACID 
or SODIUM ASCORBATE 


as permitted by M.I.B. Memos Nos. 194 and 205 


1. GREATER EFFICIENCY. You get more efficient and economical utilization of your smokehouse, less chance of 
undercured spots and better retention of color in your finished product when you use Roche ascorbic acid or sodium 
ascorbate. This means real savings for you. 


\ 2. TECHNICAL ASSISTANCE. The Roche brochure on the use of ascorbic acid and sodium 
ascorbate in your meat products is available without charge. Also, Roche representatives 
Cd 


and technical personnel are ready to help you at all times. 


3. CONVENIENCE. Roche ascorbic acid and sodium ascorbate are available in powder form 


for easy addition to meat chop or seasoning. Both are highly soluble for easy, quick prepa- 


ration of solutions. padadiier . 


4. QUICK DELIVERY of Roche ascorbic acid and sodium ascorbate is assured from convenient 
warehouse points throughout the U. S. Normal transportation is prepaid. 





5. STEADY SUPPLY. Roche is a sure source of supply. Ascorbic acid is vitamin C and we make 
it, and sodium ascorbate, by the tons. 


6. VITAMIN HQ. Roche is your headquarters for information about other vitamins, such as 
vitamin A, which we also make by the tons. 





7. PACKAGING. Roche ascorbic acid and sodium ascorbate are packaged in a wide range 


of container sizes in avoirdupois and metric quantities. Packed in protective polyethylene 
bags inside fibre drums. 


PHONE....-- WIRE....-- WRITE 
VITAMIN. DIVISION Pacific Coast distributor: L. H. BUTCHER COMPANY 


San Francisco (MArket 1-4210) © Los Angeles (ANgelus 2-410!) 
Seattle (ELliott 1856) © Portland (BRoadway 6564) 
HOFFMANN-LA ROCHE INC. Salt Loke City (9-3856 or 9-1803) 
e. N ks in Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; 
NUTLEY 10, N. J UTLEY 2-5000 Montreal, Quebec (Plateau 8968) 
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LUBRICATION 


In the Meat 
Packing Industry 


By J. E. HOWARD 


Research and Technical Department 
The Texas Company 


PART Il 


SLAUGHTERING AND DRESSING OPERATIONS 


fie lubrication engineer in the 


meat packing industry is con- 

fronted with some fundamental 
service operating conditions not al- 
ways found in other industries. The 
majority of products processed are 
intended for consumption by humans 
and animals, consequently, the edible 
food must be free of inedible mate- 
rial. In addition, the edible product 
must appeal to the consumer and it 
is important that care is taken to 
prevent discoloration of the meat 
products. If this should happen the 
contaminated portion of the meat 
must be cut out, which requires an 
extra operation and reduces the value. 

A meat packing plant is divided 
into departments which are designed 
to process parts of the carcass. To 
facilitate transportation of the carcass 
and sections thereof, conveyors of 
many types, chutes, trucks and eleva- 
tors are used. To accomplish the task 
of sectioning and moving the carcass 
such machinery as electric saws, 
hoists, power drops, head splitters, 
jaw pullers and other equipment are 
employed. 

Many of the lubrication require- 
ments of the various machines are 
similar to each other in that they 
may involve bearings, worm drive, 
electric motors, chains and reduction 
gears. The ambient temperature can 
at times become quite warm and even 
reach over 100°F. Consequently the 
humidity can also be quite high. 
When equipment is shut down over- 
night and the temperature cools 
down, formation of condensation adds 
to the problem of lubrication as pre- 
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viously discussed in Part I (NP April 
30). 

The overhead conveyors also need 
special consideration and the lubri- 
cant must be selected with care. The 
lubricant should be light in color and 
not drip on the carcass. Even if 
proper lubricant is available, its use- 
fulness can be nullified if just the 
right amount is not applied. Too 
much lubricant on overhead convey- 
ors and their component parts may 
well be the major cause of drippage. 
Trolley wheels require a similar type 
of lubricant and it must be kept in 
mind that the lubricant should not 
contact the meat. 

Electric power saws are not diffi- 
cult to lubricate if it is remembered 
that a premium product should be 
applied at prescribed intervals. They 


may be designed for either grease or 
oil. The grease is normally an NLGI 
Number 2 classification specially de- 
signed for ball and roller bearings. 
A premium product will protect 
against moisture, resist oxidation, and 
be stable under various conditions of 
shear. The oil should have a viscosity 
as recommended by the manufactur- 
er. In addition, it should be highly 
refined and resist corrosion or rust, 
gum formation and oxidation. 

The bearings found in moving pan 
type conveyors are lubricated with an 
NLGI Number 2 or 3 classification 
product depending upon the service 
conditions. The grease forms a seal 
against water and other contaminants 
as well as protects against rusting. 

Hog  slaughtering-dressing have 
many operations similar to those used 
with cattle and sheep. To remove the 
hair from the hog carcass it must be 
conditioned through a scalding tub at 
136-142°F. and passed through a de- 
hairing machine. At the same time 
the carcass is generally subjected to 
hot water spray. Since water condi- 
tions in this process are severe, con- 
tinued relubrication is necessary. In 
cases where oil is required, it may be 
heavy bodied depending on the load. 
Automatic feed and adequate seals 
help to maintain lubrication. If grease 
lubricated, it must resist washout by 
being adhesive and water insoluble. 
The lubrication requirements of 
equipment for moving pork cuts, and 
conveyors, etc. used in cutting, are 
discussed under general headings 
such as bearings, gears, and chains. 


Sausage and Bacon 


The sausage and bacon depart- 
ments include machines which are 
intricate and precise. The grinders 
are powered by an electric motor 
coupled to a herringbone gear drive 
attached to a screw feed. The gear 
drive and roller bearing are double 





HIGH SPEED BACON SLICING equipment requires premium quality lubricants for 
bail and roller bearings. 
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sealed to prevent escape of the oil 
into the food. The large revolving 
bowls of cutters and choppers turn 
on ball bearings and power is trans- 
mitted through a worm drive. In the 
meat mixer, consisting of a hopper 
with paddles attached to a shaft and 
driven by a belt from an electric mo- 
tor, the paddle shaft bearings are 
surrounded by stuffing boxes and 
driven by spur gears. After cutting 
and mixing, the sausage is stuffed, 
machine-linked, cooked and, in some 
cases, peeled. 

Bacon is conditioned and _ later 
shaped by a hydraulically operated 
bacon press after being held in stor- 
age at about 20°F. Injection of a 
pickle solution into bellies to cure 
bacon can now be done by machines. 
In one such unit a speed reducer 
drives the feed-through conveyor and 
a cam operates the directional valve 
of hydraulic pumps which drive the 
needles up and down and move the 
piston of the drive pump. The oil 
recommended for the hydraulic sys- 
tem and reducer is a highly refined 
product with a Saybolt viscosity at 
100°F. of approximately 150 seconds 
containing anti-rust and anti-oxida- 
tion inhibitors. The white paraffine 
base grease of NLGI classification 


Number 1 or 2 is also required. The 
bacon is sliced at temperatures no 
higher than 38°F. and up to 800 
slices per minute can be cut on a 
typical machine. The equipment re- 





INTERNAL GEARS, bear- 
ings, clutches and chain 
drives of this machine for 
peeling cellulose casings 
from frankfurts are auto- 
matically lubricated. Pack- 
ers today are using more 
delicate and specialized 
machinery than they did 
15 and 20 years ago. 


quires a rust and oxidation inhibited 
hydraulic oil and a premium ball and 
roller bearing grease. 

Meat plants not only maintain and 
operate canning machines but they 
also use wrapping machines. Ma- 
chines of this type are intricate, ac- 
curate and fast. The parts are made 
to close tolerances and operate with 
amazing precision. Besides requiring 
proper maintenance and adjustment, 
the machines also must be protected 
against wear, contamination and 
build-up of deposit formation on the 
moving parts. Satisfactory operation 
and reduction of downtime is aided 
to a great extent by the proper ap- 
plication of lubricants. Nothing but 
the highest quality lubricant avail- 
able should be applied to machines 
of this type. It must not separate or 
oxidize to form soap or gummy de- 
posits. The grease should shear eas- 
ily under high speeds and yet main- 
tain its proper consistency. At the 
same time it must protect against 
rust formation and contamination of 
the metal surfaces. The oil is usually 
of a 100-300 second viscosity at 
100°F. and also is resistant to oxida- 
tion and _ protects against deposits, 
contamination and rust. Such quali- 
ties are found in highly refined in- 
hibited oils. 


Hand Trucks 


A variety of hand trucks are em- 
ployed throughout the plant. Some 





HARD USE AND ABUSE are given packinghouse hand trucks. Wheels have roller bearings 
and should get a grease which stands up under moisture and wide temperature variations. 
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are used for special purposes such as 
hanging sausage and frankfurters and 
will more or less stay in one location. 
On the other hand, meat trucks, ba- 
con chilling trucks, etc., may move 
from warm to cold rooms. In addi- 
tion, the trucks frequently are cleaned 
with hot water and even steam. The 
truck bodies may be aluminum, 
stainless steel or galvanized. The 
wheels are mounted on roller bear- 
ings with neoprene and steel retainer 
rings. The caster wheels have roller 
bearings in the wheels and ball bear- 
ings in the swivels. The swivels are 
squirted with oil, preferably with 
good rust preventive qualities and te- 
nacious properties, and ball and roller 
bearing grease suitable under wet 
and wide temperature conditions is 
recommended for the wheels. 


Rendering Equipment 

The principal object in rendering 
animal products is to separate the 
free fats from other products. 

Although types of cookers may 
differ somewhat in construction, the 
following lubrication guide generally 
will fit most requirements. The her- 
ringbone gear and bearings with oil 
type fittings use oils with 900-2500 
Saybolt seconds at 100°F. which may 
be compounded or contain rust and 
oxidation inhibitors. The paddle shaft 
bearing may require a high drop- 
ping point and heavy duty type 
grease of NLGI2 classification. 

The roller chains can use SAE 20 
Grade lubricant recommended for 
roller chain application. In the case 
of edible products, a white USP oil 
may be required. . 


NAM Urges Senate Group 
To Let SBA Die June 30 


The National Association of Manu- 
facturers has asked a Senate small 
business subcommittee to allow the 
Small Business Administration to stop 
operations on June 30. 

Bills now before the subcommittee 
to make SBA a permanent agency, 
or to extend its life for two years, 
would merely continue the duplica- 
tion of the functions of the Depart- 
ment of Commerce, the NAM said 
in opposing the existence of a sepa- 
rate agency for small business. 


‘Beef for Father’s Day’ 


A “Beef for Father's Day” cam- 
paign is being conducted by the Na- 
tional Cowbelles Association, which 
hopes to establish a tradition. The 
auxiliary of the American National 
Cattlemen’s Association has distrib- 
uted more than 90,000 promotional 
stickers. Father's Day is June 19. 
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THERE AIN‘'T NOBODY HERE 
BUT US CHICKENS. .,.. 


_ SCALDING is delicate work. If the tem- 
perature in the scalding tanks isn’t hot enough, the 
feathers won't be loosened enough for fast removal. 

If it’s too hot, the skin will be discolored. That’s why 
Esskay Company of Cordova, Maryland, uses Barker 
Poultry Equipment Co. scalders equipped with a Taylor 
Control System to give them uniform temperature 
throughout the tanks. A Taylor Furscorr* Recording 
Temperature Controller maintains precise temperatures 
in the first half of each tank and an Indicating Con- 
troller (not shown in photo) regulates the temperature 
at the other end. This system eliminates operator 
attention time and keeps steam consumption to a 
minimum. One quick glance at the controllers tells the 
operator everything's O.K. at Esskay. 

You too can save time and money with Taylor instru- 
mentation in every phase of meat processing. Ask your 
Taylor Field Engineer or write for Catalog 500MP. 
Taylor Instrument Companies, Rochester, N. Y., 


or Toronto, Canada. 
*Reg. U.S. Pat. Off. 
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1631 S. MICHIGAN AVE. 


(Midway between Chicago's 
“Loop” and Stock Yards) 


As of June Ist BARLIANT will be lo- 
cated in more convenient and enlarged 
modern offices and display rooms .. . 
the better to serve you with highest 
quality, lowest priced meat packing, 
sausage making, and rendering equip- 
ment and supplies ... new, used and 
rebuilt. 


THANKS FOR HELPING US GROW! 


In the meantime BARLIANT’S OWN 
CLEARANCE SALE is in progress! 
riundreds of items are still available... 
but going fast! ACT NOW! Write for 
bulletin and see our large classified ad 
in this issue, page 63. 


Our new phone number will be: 
WaAbash 2-5550 


BARLIANT & CO. 


Specialists in new and used machinery, 
equipment and supplies for the Meat Pack- 
ing and Allied Industries Liquidators and 
Appraisers. 


The Barliant Col- 
umn of Weekly 
Specials has ap- 
pears every week 
mn The National 
Provisioner since 
January, 1945. 





Display Rooms, Warehouse and Offices: 
1631 S. Michigan Ave., Chicago 16, Ill. @ Phone: WAbash 2-5550 








BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA 
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Los Angeles Packers 
Grant Pay Hikes to 
Butchers, Drivers 


A general wage increase of 5c an 
hour, retroactive to March 1, 1955, 
has been granted to Butchers Union 
Local 563 by members of Meat Pack- 
ers, Inc., Los Angeles association of 
independent meat packers. The wage 
boost brings the base rate to $1.73 an 
hour. 

Teamsters Union Local 626 was 
granted a wage increase of 134c an 
hour, plus $1 additional for all extra 
drivers and a meal allowance of $1.25 
for long line drivers who work more 
than ten hours. 

In addition to the 5c general wage 
increase, the settlement with the 
Butchers Union provides: 

1. The new classification of “hog 
scalder” is added retroactive to March 
1, 1955, with a wage rate of two 
brackets. As each bracket represents 
3140, the hog scalder’s rate of pay is 
now $1.80 per hour (base rate of $1.73 
plus 7c for two brackets). 

2. Linking machine operator is in- 
creased one bracket to make a total 
of two brackets or an hourly rate of 
$1.80 retroactive to March 1, 1955. 

3. Peeling machine operator is in- 
creased one bracket to make a total 
of three brackets or an hourly rate of 
$1.831/, retroactive to March 1, 1955. 

4, Maintenance men are increased 
three brackets to make a total of 18 
brackets or an hourly salary of $2.36 
retroactive to March 1, 1955. 

5. The new classification of “shoc- 
tum” (ritual kosher butcher) is added, 
with a wage rate of $110 per week, 
retroactive to March 1, 1954. With 
the 5c general increase the shoctum’s 
rate is $112 per week, retroactive to 
March 1, 1955. 

6. The issues involved in the classi- 
fication of (a) beef boning and break- 
ing and (b) sheep killing will be 


arbitrated in the very near future. 


Oregon Beef Commission 


Formation of a state beef commis- 
sion for promotion and research was 
approved recently by the executive 
committee of the Oregon Cattlemen’s 
Association. The commission would be 
financed by an assessment on each 
head of cattle sold. 


USDA Appropriation Passed 


The USDA appropriation bill (HR 
5239) carrying $883,000,000 to fi- 
nance the department’s activities dur- 
ing the 1956 fiscal year was passed by 
the Senate this week and sent to the 
White House. 
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Tell us what you 
want then, 


TRY A SAMPLE DRUM 
ON APPROVAL 
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Way to Better Slaughter Methods 


Humane officials are told by American Meat Institute 
spokesman that continued cooperation and study, similar 
to the sincere efforts of past and present, provide a better 
approach to the question than legislation. 


REASONABLE approach to the 
A. auction of humane slaughter 

of meat animals, involving study 
and consultation on ideal and practi- 
cal aspects instead of legislation, was 
suggested to the Midwest Humane 
Conference in Chicago last week by 
Aled P. Davies, director of the Ameri- 
can Meat Institute’s department of 
livestock. He expressed appreciation 
of the successful cooperation that has 
developed between the meat industry 
and the humane movement through 
association in Livestock Conservation, 
Inc. 

Representatives of humane groups 
present indicated that they, too, favor 
a cooperative, gradual and realistic 
approach to the problem. 

Acknowledging that the subject of 
humane slaughter is both delicate and 
difficult, partly because “death in any 
form is not pleasant,” Davies pointed 
out that the meat packers “attempt 
to dispatch livestock in as humane 
a way as is practically possible.” 

“We do this,” he said, “not only for 
humanitarian reasons, but because it 
is good business. Meat animals are 
the raw materials which we process. 
We obviously must treat our raw ma- 
terial carefully. Mishandling of ani- 
mals can cause both internal and ex- 
ternal bruises that are a specific and 
drastic financial loss to the industry. 

“For many years the American Meat 
Institute—representing the meat pack- 
ing industry through its more than 
450 members who process between 
85 and 90 per cent of commercial 
meat consumed in this country—has 
maintained a committee on improved 
slaughtering methods. 

“Historically the meat packing in- 
dustry has been a dynamic industry— 
constantly seeking new and_ better 
methods of doing business. Through 
exhaustive scientific research, the in- 
dustry is ever looking for new ways 
of bettering its processing operations 
and improving its product. 

“Through the years we at the In- 
stitute and in the industry generally, 
have been keeping abreast of this 
all important matter of humane 
slaughter. In our efforts—which, by 
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the way, have been sincere and con- 
tinuous—we have attempted to dis- 
cover more humane methods of 
slaughter than those presently used.” 

Emphasizing to the conference 
members that there must necessarily 
be in such methods a marriage of 
humanitarian with practical consider- 
ations, Davies continued: 

“Over the years, several new 
slaughtering methods that at first in- 
dicated considerable promise had to 
be discarded in the end after exhaus- 
tive study showed them to be un- 
usable. The method fostering the 
greatest discussion and which seemed 
to offer the greatest promise was that 
of electrical stunning. The electrical 
stunning method is used in several 
countries of Europe—so it is natural 
for many people in this country to ask 
why it isn’t being used here. Actually, 
the explanation is rather simple. 

“Study of the electrical stunning of 
cattle was initiated at Armour and 








WOMEN BROADCASTERS were given the 
meat industry's story during the recent con- 
vention of American Women in Radio and 
Television in Chicago. They were guests of 
Swift & Company at the “Food For Life" 
exhibit at the Museum of Science and In- 
dustry. Here "Wooley," week-old lamb at 
the Swift exhibit, greets (left to right): 
Betty Ross, Chicago, co-chairman of the 
convention; Jane Dolton, Spartansburg, S.C., 
president of the national organization, and 
Porter M. Jarvis, president of Swift & Com- 
pany, who was host. 


Company in the fall of 1929, and of 
the stunning of hogs at Swift & Com- 
pany in the same year. Special elec- 
trical stunning pens and methods for 
applying the current to the cattle and 
hogs were developed by the two com- 
panies. More than 3,000 cattle were 
stunned in the experiments at Ar- 
mour. 

“Then, in 1931, an electrical stun- 
ning pen was installed at the new 
beef killing: plant of Cudahy Bros., 
Cudahy, Wis. Almost immediately 
trouble was experienced with blood- 
shot beef, and electrical stunning was 
discontinued. Presumably, this condi- 
tion was not discovered during the 
Armour trials because of the very 
small percentage of the total kill 
which was submitted to electrical 
stunning. Further experimentations 
were conducted at Cudahy in an ef- 
fort to eliminate the incidence of 
bloodshot beef. 

“However, it was impossible to 
eliminate this condition, and as a re- 
sult of complaints from the trade, 
electrical stunning was discontinued 
at Cudahy in the spring of 1932. It 
was estimated at the time that about 
7 per cent of those animals electrical- 
ly stunned developed the bloodshot 
condition. This condition was believed 
to be the result of the sudden blood 
pressure change in the animals in- 
duced by the electrical current. This 
sudden pressure change caused blood 
vessels to rupture in the loins—thus 
giving them a ‘bloodshot’ appearance. 

“Bear in mind that the loin is the 
most valuable portion of the beef car- 
cass, and that the packing industry, 
after all, is a small profits industry. 
Thus, economic losses of this nature 
can not be absorbed. 

“Profits of the meat packing indus- 
try averaged only four-tenths of a cent 
per dollar of sales last year, according 
to compilations by the National City 
Bank of New York. General manu- 
facturing industries of all kinds aver- 
aged a profit of 5.9c per dollar of 
sales. On net assets meat packers ob- 
tained only 3.3 per cent profit, while 
45 general manufacturing industries 
averaged 12.4 per cent. 

“As a continuation of its original 
work with hogs, Swift & Company 
experimented with several different 
forms and types of pens for restrain- 
ing hogs to permit effective electric 
stunning. Many of these were only 
satisfactory for a slow rate of opera- 
tion. However, in 1935 a moving con- 
veyor-type was developed for use in 
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plants with the typical high rate of 
operation in American slaughtering 
practices. This was installed in one 
Chicago plant and a satisfactory hour- 
ly rate was achieved. 

“After about a week’s operations 
of this unit, however, the experiment 
was discontinued because the Meat 
Inspection Branch of the U. S. De- 
partment of Agriculture discovered 
that a large percentage of lungs from 
the stunned hogs showed marks of 
lesions which were undistinguishable 
from those due to early stages of dis- 
ease. As a result, the MIB declared 
that it would have been forced to 
condemn a large percentage of car- 
casses which were otherwise sound 
and wholesome. 

“Swift continued its investigation, 
changing the current characteristic 
method and application, but still was 
unable to remove the condition caused 
in the lungs. 

“As the condition observed by the 
MIB was primarily a_ pathological 
phenomenon, the industry retained 
Dr. J. B. Simonds, professor of pathol- 
ogy at Northwestern University, to 
undertake a study to determine 
whether a type of current might be 
found which would not cause lesions 
in the lungs or to ascertain a prac- 
ticable way to detect the markings 
due to stunning and those due to the 
incipient stages of disease. 

“Retention of Dr. Simonds by the 
industry to make this study was made 
with the participation of and only 
after consultation with officials of the 
humane societies and the Department 
of Agriculture. 

“Dr. Simonds spent several years 
in this effort, but, unfortunately, was 
forced to the conclusion that first— 
there wasn’t a current that would not 
cause the markings and, two, there 
were no obvious distinguishable char- 
acteristics between the markings due 
to stunning and those due to disease. 
At the conclusion of the effort by Dr. 
Simonds a final review was held with 
representatives of the humane group. 

“In this meeting the position of the 
industry was reviewed and the con- 
clusion that the industry was forced 
to abandon the electrical stunning 
method as a means of a more humane 
method in the slaughtering operation 
was made. 

“Another typical example of our 
industry’s long established policy of 
cooperation with the humane societies 
were the Dr. Ivy experiments. While 
the experiments were underway on 
cattle and hogs, the question arose as 
to whether the current was promot- 
ing a true unconsciousness or merely 
a paralysis which simulated uncon- 
sciousness. 

“As we had to be sure that the 
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“™ FOST 





R-BUILT 


DRY ICE BUNKERS 


Just look at what users have to say: 

“Since we installed Foster-Built Bunkers in our fleet, our profits 
have increased steadily, because our payloads are bigger. NOW 
we get more efficient, low-cost service than ever before. Our trucks 
are leased from* Hertz Stations, Inc., and savings in our operation 
are a ‘must.’” S. A. Alexander, President, South Chicago Packing 
Company, Chicago. 

*“We have Foster-Built Bunkers in many of our trucks and have 
found them simple to install, and virtually no maintenance is 
required ... which is important in a large truck rental business.” 

Joseph Stedem, Executive Vice-President in Charge of Sales, 

Hertz Stations, Inc., Chicago. 

Foster-Built receives letters like these every day from satisfied 
users, telling how much they like the efficient, reliable truck refrig- 
eration that Foster-Built Bunkers give them. 


The Frigi-Matic 
Temperature Control 
is also available as an 
accessory for 
installation with your 
present Foster-Built 
Bunker. It will 

pay for itself ina 
short time! 





AND NOW... 
Here’s another Foster-Built First answer for increased payloads and 
in truck refrigeration...the New profits. Frigi-Matic positively 


FRIGI-MATIC Automatic Tempera- maintains constant temperatures, 
ture Control Bunker! Here’s the and has a range from 0° to 70°F. 


Get the facts: Phone MOnroe 6-6880 
pee ewww www nee sau an eanaaanane 
1 Foster-Built Bunkers, Inc. 7 
1 Dept. NP-5C, 757 W. Polk Street, Chicago 7, III. 
' Gentlemen: Please send information on: 
' (] Frigi-Matic Dry Ice Bunker 
' _} Dry Ice Warehouse List 
' (] Complete line of Foster-Built Bunkers 
i] 
i] 
1 
i] 
1 
' 


1 
| 
1 
1 
' 
Name . one , : 
Address ! 
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DO YOUR SCALES 
ADD UP TO A 


Weighing Syton.? 


TODAY IT PAYS TO TAKE A 

PLANT-WIDE LOOK AT WEIGHING 
Do you have the right scales in the right 
‘ory A modern Weighing System works 
hand in hand with your accounting system and 


makes a big difference in helping you win 
your war on costs. Weight records that originate at scales flow 
to the accounting areas and directly affect costs, inventories and 
customer billings. Weighing errors cannot be corrected later— 
weights must be right the first time. That's why it’s more than 
ever important to think of weighing not in terms of isolated 
scales, but as a vital part of your overall cost-control system. 


} 








If you would like to explore this in relation to your plant, why not 


drop us a line today? No obligation, of course. y 
Ask about the “weighing system plan.” - 
Toledo Scale Company, 
Toledo 1, Ohio. 










| SERVICE 


s Factory-Trained 
200 Cities 
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method was humane and _ produced 
true unconsciousness, the industry re- 
tained Dr. Andrew C. Ivy of the 
Northwestern Medical School in 1930 
to study the true effect of the current 
used in stunning. Dr. Francis Rowley, 
president of the American Humane 
Association, participated in the selec- 
tion of Dr. Ivy for this investigation. 

“At the conclusion of these experi- 
ments, Dr. Ivy and other scientific 
men with whom he consulted, agreed 
that the effect on the animal was that 
of true unconsciousness. Although 
Dr. Ivy’s experiments proved that 
electric stunning under proper condi- 
tions was humane, the method still 
could not be employed on hogs be- 
cause of the objections of the govern- 
ment which, after all, has the re- 
sponsibility of protecting the health 
of the American people, or on cattle 
because of the degrading of the meat. 

“The industry is currently studying 
several new methods that indicate 
some promise. Whether one of them 
will fill the bill only time and thor- 
ough research will tell. 

“Two years ago a major meat pack- 
ing firm introduced a_ revolutionary 
hog immobilization method in which 
the hogs are anesthetized through the 
use of carbon dioxide gas. This meth- 
od is being carefully studied by the 
industry. However, it has yet to be 
proved that this method is more hu- 
mane. Also, it appears that it is only 
feasible for large operations. And 
even then in many cases it would 
necessitate new facilities at prohibi- 
tive cost. 

“It’s indeed unfortunate that adop- 
tion on an industry-wide basis of the 
electrical stunning method was im- 
possible and that the carbon dioxide 
method requires a further period of 
plant application and study. 

“However, the industry is deter- 
mined to continue its wholehearted 
efforts to improve slaughtering meth- 
ods—bearing in mind its humanitarian 
responsibilities. 

“The Institute’s committee on im- 
proved methods of slaughtering met 
just last week at which time, among 
other things it made plans to evaluate 
two new pistols that are being devel- 
oped by a prominent fire arms manu- 
facturing company in cooperation 
with John C. MacFarland of the 
Massachusetts Society for Prevention 
of Cruelty to Animals, for special use 
in the meat industry. 

“These guns have been designed 
along the lines of the Cash-captive- 
bolt pistol, an English development 
which is already being used in some 
plants in this country but only with 
mixed results. It has the disadvantage 
of being too heavy for easy use, it is 

[Continued on page 42] 
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LOW COST 
EASY WAY... 





TRADE-MARK 
(Ascorbic Acid Merck) 


Re « CEBITATE 


oof O GIVE CURED 
MEATS 
BETTER COLOR 








TRADE-MARK 
(Sodium Ascorbate Merck) 


gives cured meat products more sales appeal 


Millions of pounds of cooked, cured sausage products are 
being produced each week with better, longer-lasting cure- 
color and protection against color fade by using CEBICURE 
or CEBITATE . . . In curing corned beef many processors use 
CEBITATE to speed the development of uniform pink color 
and minimize surface discoloration. Both of these uses 
approved by M.1.B.... Extensive plant trials with hams and 
bacon have shown that CesiraTE brings earlier development 


3. Guards against costly losses by retarding color-fade or 
loss of bloom during storage. 


4. Especially designed for use in curing meat products. 
Free-flowing. Dissolves readily in cold water. Adapts easily 
to existing procedures. No additional equipment needed. 

5. Supplied in convenient avoirdupois packages. Shipped 
transportation prepaid from convenient stock points. 
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1ate | approval has been requested. SEND FOR THIS FREE BOOKLET ems 
vel. | ° The Handy Reference Guide for Meat Proces- - Ay 
nu- Brings all these advantages: sors provides up-to-date procedures for using | SEFERENGE GUIDE FOR 
tion 1. Cuts production costs by shortening curing time. Elim- Cepicure and Cesitate, plus outlines and | pgp pggeggegas 
the inates precuring in many cases; reduces holding periods _ tables on a variety of subjects—bacteria and 
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Fully Automatic Combination 
Can or Carton Filler 


For filling cans: 
Retractable nozzles extend into 
cans to the fill level to eliminate 
objectionable high centers and to 
produce a smoother top finish. 
Permits faster filling without air 
bubbles—no slopping of product 
on cans. 





Foot Operated Filler ; 


For filling cartons: 


New,. longer tissue or liner 
spreaders, with fingers on both 
sides of the nozzle, positively open 

r at same time nozzle projects 
down into inside of liner—elimi- 
nates splashing to cartons. 







32 














The Globe-Fee High Pressure Tub Filler will fill any shape 
container within a capacity range of 15 to 65 pounds of any 
viscous product—lard, shortening, margarine or greases— 
faster, automatically, with a minimum of overweights. At 
one discharge each spout alternately releases any exact 
weight in this range. All the operator has to do is set the 
machine at the weight desired and the model No. 13865 
automatically fills 400 50 lb. tubs or 300 65 lb. tubs per hour. 
A maximum speed of 20,000 lbs. per hour can easily be 
maintained. 

The machine comes with a Feemogenizer—it creates a 
mechanical emulsion of the component parts of a product 
and features “non-drip” spouts and density control that 
assures ACCURATE WEIGHTS. Except for air and product 
pressure, no supplementary power is required. 

This model No. 13865 will produce greater savings all 
down the line, especially in overweights. Only one operator 
is needed and it is not necessary to account for tare of the 
containers. Floor space required is only 24” x 70” and it 
weighs only 1,100 pounds. Ask Globe for the answer to 
your filling problems today. 


The GLOBE Company 


MANUFACTURERS SINCE 1914 
4000 SOUTH PRINCETON AVE. CHICAGO 9, ILLINOIS 
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Merchandising 





Hot Dogs and Phillies 
Tied in Felin Contest 


A “Match the Phillies” contest will 
be conducted this summer by John J. 
Felin & Co., Inc., Philadelphia, to 
boost the company’s hot dog sales. 

Each 1-lb. package of Felin’s franks 
contains two trading cards, one show- 
ing the picture and name of a Phillies 
player and the other giving the plav- 
ing record of another identified team 
member. 

A contestant must collect a com- 
plete set of 30 picture and 30 record 
cards. He then must match each rec- 
ord with the correct picture and com- 
plete the statement, “My favorite 
Phillies player is (name) because. . ..” 

Boys and girls 16 vears of age and 
under are eligible to compete for 100 
prizes. First prize is a $1,000 US. 
savings bond and a dav as official 
Phillies mascot. The Felin firm also 
sponsors broadcasts of Phillies’ games. 


Speedway Champs Featured 

Full-color trading cards, each show- 
ing the winning car and driver in one 
of the Memorial Day races at the 
Indianapolis Speedway, are included 
in skinless wiener packages of Stark, 
Wetzel & Co., Inc., Indianapolis. There 
are 37 cards in the current set. 

The company again is preparing to 
award the “Stark & Wetzel Trophy” 
to the outstanding new driver of this 
vears 500-mile race. 

* * * 





YOUNGSTERS' PRACTICE of collecting and 
trading pictures of their favorite baseball 
heroes gets new look as Armour and Com- 
pany, Chicago, includes one silver dollar- 
size plastic trading "coin" in each package 
of Armour Star franks. Likenesses and "'statis- 
tics'' of 24 major league players make up the 
series. In photo above, seven-year-old Chuck 
Brannan of Park Forest, Ill., adds to his col- 
lection from a package of franks. 
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‘Hot Dog Davey’ to 
Seek New Sales 


Frontiers for Franks 


NEW pint-sized merchandismg 

character wearing a coonskin hat 
is being offered to the meat industry 
by Tee-Pak, Inc., Chicago, to help 
open new frontiers in 
already-large appetite for 
franks. 

“Hot Dog Davey,” created by fa- 
mous cartoonist Al Capp, will be the 
focal point of a nationwide hot dog 
sales promotion announced by E. E. 
Ellies, the casing firm’s vice president 
in charge of sales. The promotion is 
aimed at stimulating even greater hot 
dog consumption during the peak 
summer months. 

“We commissioned Al Capp to cre- 
ate our character,” Ellies explained, 


America’s 
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MAIN MERCHANDISER of complete 
in-store promotion kit is “Hot Dog 
Davey" display stand shown above. New 
Al Capp character is seen on stand and 
in sketch at left. 


“because we felt that his comic strip 
creation, “Lil Abner,’ has become as 
familiar an American institution-as the 
hot dog itself.” 

The character, a young red-haired 
Dogpatch boy eating a massive hot 
dog, also is suggestive of “Davy Crock- 
ett,” American frontier hero whose 
name seems to be merchandising 
magic among today’s younger genera- 
tion. 

“Hot Dog Davey” will be used as 
the illustration on such retail mer- 
chandising aids as display stands, soft 
sheets and shelf talkers, which Tee- 
Pak is supplying to frank manufac- 


ee ed 


ENDLESS HOT DOG is held by Steve Allen (left), star of NBC network show, "Tonight," 
for Phil Yazdzik gargantuan eater from Olyiphant, Pa., in appearance arranged by Tee-Pak. 
Yazdzik ate more than 30 ft. of hot dog, or about 65 individual franks, during the one 


and one-half hour performance. 
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Our Meat 


If a meat packaging problem 
has you puzzled, let Rhinelander glassine or 
greaseproof paper solve it. These functional papers 
are greaseproof, inexpensive, and can be tailored 
to fit your requirements. They're used in dozens of 
ways in the meat packing industry. Let us show you 
how you can use them —and cut 
packaging costs at the same time. 


RHINELANDER 


Paper Company - Rhinelander, Wisconsin 








turers at cost. Brand names may be 
imprinted. Hot dog manufacturers 
also may use the character without 
charge for any other promotional ac- 
tivities of their own after the idea is 
cleared with Tee-Pak, Ellies said. 

Principal merchandiser of the first 
promotion planned around “Hot Dog 
Davey” is a floor display that will 
hold approximately 50 Ibs. of franks. 
The 65-in. high display, designed for 
use with dry ice, chipped ice or canned 
ice, requires a floor area of 18 in. by 
18 in. in the retail store. 

Tee-Pak is launching a nationwide 
publicity and promotion campaign to 
make the country aware of “Hot Dog 
Davey.” Ellies noted that interest in 
the hot dog is now at a specially high 
level because of the introduction of 
an “endless hot dog” by cartoonist 
Capp in the “Lil Abner” strip, which 
appears in more than 700 newspapers. 

The casing manufacturing firm was 
quick to recognize the promotional 
possibilities of the “endless hot dog” 
and already has used the idea in sev- 
eral publicity stunts. In one stunt, 
Tee-Pak arranged for the appearance 
of Phil Yazdzik of Olyiphant, Pa., on 
Steve Allen’s NBC network show, 
“Tonight,” and provided an “endless 
hot dog” to test his seemingly endless 
eating capacity. Yazdzik consumed 
more than 30 feet of hot dog, or about 
65 individual franks, during the one 
and a half hour performance May 5. 

Tee-Pak also is supplying food edi- 
tors with some “endlessly new” reci- 
pes built around frankfurters. 


* * * 





| DETROIT TIGER shortstop Harvey Kuenn is 

one of the baseball stars who have written 
| instructional booklets on baseball for Wilson 
& Co., Inc., Chicago. Each package of Wil- 
son franks contains one of the booklets 
written by Kuenn, Bob Feller, Ted Williams 
and Sammy White. There also are four other 
booklets, containing cutouts, puzzles and 
games, prepared especially for girls. Each 
of the eight booklets is in full color. 
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U. S. Beef Cattlemen to 
Be Polled on Problems 


A nationwide survey to pin-point 
the problems of the beef cattle in- 
dustry and provide a basis for future 
research and promotion will be made 
this summer by the animal husbandry 
department of the State College of 
Washington. 

The survey will be in the form of a 
lengthy questionnaire, sponsored joint- 
ly by the American National Cattle- 
men’s Association and state associa- 
tions of cattlemen, which will be sent 
by the college to a scientifically se- 
lected sample of cattlemen. The ques- 
tionnaire will cover diseases and para- 
sites, feeding, breeding, research and 
information, and management and 
marketing. 

The animal husbandry department 
is expected to have the data summar- 
ized by fall. The study is a project of 
the research committee of the Ameri- 
can National Cattlemen’s Association. 
Alan Rogers, owner of Walking T 
Ranch, Ellensburg, Wash., is chair- 
man of the research committee. 


Canned Meat Usage for 
1954 Holds Near High 


In a review of canned meat sup- 
ply and distribution in 1954, the 
USDA Agricultural Marketing Serv- 
ice reports that inspected production 
for the year rose slightly to 1,441,- 
000,000 Ibs. against 1,437,400,000 
Ibs. in 1953, while canned beef im- 
ports dipped to 85,200,000 lbs. 
(100,100,000 in 1953) and canned 
pork imports rose to 113,200,000 Ibs. 
(97,400,000 in 1953). 

Commercial exports and shipments 
in 1954 totaled 32,500,000 Ibs. 
against 29,000,000 Ibs. in 1953, while 
military purchases last year were 33,- 
600,000 Ibs. compared with 50,500,- 
000 Ibs. in the preceding period. The 
Department estimates that apparent 
civilian disappearance in 1954 
amounted to 1,553,300,000 Ibs. com- 
pared with 1,558,500,000 Ibs. in 
1953, and that per capita disappear- 
ance last year was at the rate of 9.6 
Ibs. against 9.8 Ibs. in 1953. 


Florida Cattlemen Seek 
Levy for Beef Promotion 


Directors of the Florida Cattlemen’s 
Association have voted to back legis- 
lation under which cattle would be 
assessed at the packing plant to finance 
beef promotion in the state. 

Under terms of the proposed law, 
5c per head would be paid by packers 
to the commissioner of agriculture, who 
would turn the money over to the as- 
sociation for disbursement. 


MAY 21, 1955 











SQUEEZED for SPACE? 
o(=7 me! DUPPS ~ 


“Space Saver Drive” 


COOKER ; 


‘Ee 
+) 


y 
A x 
' 

J Be 








You should know about the 
Dupps “Space Saver 
Drive” Cooker because it 
was designed for you... 
to give you a more efficient, 
more compact cooker in 
your plant. Let us show 
you how the Dupps “Space 
Saver Drive” Cooker can 
increase your capacity 

up to 25% in less space 


than conventional cookers. 








It will cost you nothing 





to find out about the Close-up of the compact and efficient 
”“ ’ Dupps Space Saver Drive. 
Space Saver”. 


Just drop us a line. 


THE DUPPS CO.  ceamantown, onto 


MANUFACTURERS OF 





RENDERING AND SLAUGHTERING EQUIPMENT 
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Pri IN G ahd TASTY! : 


Meats processed with PRESCO seasonings and cures make me 


tempting and tasty dishes that keep customers coming back for more. 
pung : I g 


It’s the improved color, texture and flavor that does it. 


Our advanced scientific and technological achievements in 
meat processing products and methods give packers 
} £ I H 


the utmost in efficiency, yield and profits. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS . * 


PRESERVALINE | non: OF PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON +*© NEW JERSEY 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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JOBS 


JosepH E. Sopticx has been ap- 
pointed manager of the casing depart- 
ment of Swift & 
Company, Chica- 
go, succeeding 
JosePH J. KoLinc- 
ER, retired, P. E. 
PETTY, vice pres- 
ident, announced. 
Soptick joined 
Switt at St. 
Joseph, Mo., in 
1926. He has 
been a member of 
the casing depart- 
ment throughout his career. Kolinger 
retired after 35 years of service with 
Swift. He had been head of the casing 
department since 1934. 





J. E. SOPTICK 


STANLEY J. Sirarz, general manager 
of Chicopee Provision Co., Inc., Holy- 
oke, Mass., has been named president 
of the firm. He succeeds his uncle, 
STANLEY W. SiTarz, company founder 
and president for the past 35 years, 
who retired from the post at the age 
of 70. 


Appointment of WittiamM M. Ras- 
MUSSEN as purchasing agent of John J. 
Felin & Co., Inc., Philadelphia, has 
been announced by R. T. Foster, 
vice president of operations of John 
Morrell & Co., Ottumwa. Foster said 
Rasmussen would assume his new du- 
ties at the Felin firm, a Morrell sub- 
sidiary, June 1. J. Wuitney Foster, 
who has been attached to the treas- 
urer’s department of the company, will 
succeed Rasmussen as an assistant pur- 
chasing agent for the Morrell Ottum- 
wa plant. 

Robert GranorF has been _pro- 
moted to the post of district sales 
supervisor for Geo. A. Hormel & Co. 
in Philadelphia, effective June 1. He 
formerly was a salesman for Hormel 
in the Harrisburg territory. Granoff 
succeeds GLENN BasHoRE, who was 
named district manager for the flavor- 
sealed division at Indianapolis. 


M. E. Cautiaway, head of the pur- 
chasing department at the St. Joseph 
(Mo.) plant of Swift & Company for 
the past several years, has been pro- 
moted to the company’s general pur- 
chasing department in Chicago. 


W. J. Buett has been promoted 
to head buyer in charge of cattle 
and calves at the Los Angeles plant 
of Armour and Company. 


CuHarLes A. KENNEDY has been 
named district sales manager for Ohio 
and Kentucky by Oscar Maver & Co. 
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ONE OF MOST attractive booths at recent 
International Food Show in the Bronx was 
this exhibit of Friedman and Belack, Inc., 
Philadelphia, manufacturer of Belfry Brand 
meat products. Helping at booth was “Miss 
Pennsylvania," Miss Barbara Sue Nager of 
Philadelphia. Shown in photo are (I. to r.): 
Miss Nager, J. Nash Belack, executive secre- 
tary of Friedman and Belack, and Mrs. Twila- 
belle Winder, company food technologist. 





PLANTS 


F. W. Fearman Co., Ltd., Hamilton, 
Ontario, has purchased 66 acres near 
Nelson, Ontario, as the future site of 
a new $1,000,000 meat packing plant, 
JAMEs Provan, general manager, an- 
nounced. Work on the first unit is to 
begin soon. The plant will employ 250 
to 300 workers, Provan said. 

A new meat processing and frozen 
food distributing plant, Imperial 
Frozen Foods, has begun operations 





at 600 W. Linden st., Scranton, Pa. 
MayNaRD WEINBERG, president, said 
the firm will have 100 to 150 em- 
ployes on its payroll within 18 
months. The company processes beef, 
mutton, pork and poultry and also 
holds some distributorships. Wein- 
berg’s father, Leonarp, and grand- 
father, SAMUEL, are management rep- 
resentatives of the firm. 


Union Packing Co., Los Angeles, is 
putting up a modern-design two-story 
office building on its Vernon and Soto 
sts. site. The 7,600-sq. ft. building 
will house employe locker rooms and 
showers on the first floor and general 
offices on the second floor. The facili- 
ties are expected to be ready by the 
end of August, when the present office 
space will be converted for sausage 
production. 

Tyler Packing Co., Tyler, Tex., 
has completed a $35,000 expansion 
of its stock pens and cold storage 
facilities, C. C. Gites, general man- 
ager, announced. On peak days, the 
company now processes 150 head 
of livestock, or about 30,000 Ibs. of 
beef and 7,500 lbs. of pork, he said. 
The firm employs 35 production 
workers. J. D. JonpAN and Ep Barry 
are co-owners with Giles. 


CHARLES KrigGeR, who began 
learning the meat business in his 
father’s market in Monterey, Calif., 
at the age of nine, has returned to 
Monterey and established his own 
sausage firm. Operations began last 
month at Krieger Packing Co., 1007 
Del Monte ave. Krieger has owned 
and managed several companies in 











RECENTLY-OPENED Jacob E. Decker and Sons branch house in San Antonio, Tex., repre- 
sents one of country's most modern establishments for wholesale distribution of processed 
meats. New 35,000-sq.-ft. concrete and brick structure contains the latest in sausage- 
making facilities. Air-conditioned throughout, branch has eight refrigerated rooms and two 
freezers. As many as six railroad cars and four trucks can be unloaded at one time. Formal 
opening of new branch was attended by more than 2,000 retailers and business and civic 
leaders. Opening coincides with Decker's 43rd anniversary in Texas. First Texas branch 
house of Mason City (lowa) plant was opened in Texarkana in 1912. Armour and Company 
acquired Decker in 1935 and has continued to operate it under that name. 


37 





CHASE 


makes ’em all 






































Polyethylene lined Multiwall bags can 
save on the average of 80¢ for each 
barrel they replace. Eliminates barrel 
reprocessing, shipping of empties. 





Various size and shape sheets of burlap 
bonded firmly with a protective resin to 
crinkled waxed kraft for complete 
protection and durability. With or without 
fasteners. Plain or printed. 


BARREL COVERS 
and 


DRUM HEADERS 





Right size, right shape. Sharp, clear brand 
printing, with or without grease-proof 
liners. Strongly sewn, top quality materials. 


SAUSAGE BAGS 





Finest, pure, non-contaminating cotton. 
Wide range of sizes, printed with 


HAM BAGS color-fast brand markings. 





Crinkled kraft, waxed or unwaxed, made 
in sizes and shapes for your 

specific needs. Meets all U. S. Dept. 

of Agriculture requirements. 





Complete line for bags, boxes, barrels or 
drums. Crinkled kraft one-way stretch or 
crinkled and pleated for all-direction 
stretch. Poly Liners for the ultimate 

in protection. 


PROTECTIVE 
LINERS 





For every need: crinkled kraft and 
asphalt, crinkled kraft and polyethylene, 
textiles and polyethylene. Available 
in all sizes, all type bags. 


LAMINATED 
MATERIALS 


PROMPT ATTENTION, act YOUR NEXT ORDER WITH: 
PROMPT SHIPMENTS, HASE BAG COMPANY 


WHATEVER YOUR REQUIREMENTS 
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California since he left Monterey in 
1938. The new concern will employ 
20 to 25 persons. TED TRAUTMANN 
is superintendent. Product is distrib- 
uted under the brand name of 
“Heidelberg.” Krieger’s partner in the 
business is H. K. GrttmMan of Tobin 
Packing Co., Inc., Rochester, N. Y. 
Part of their Monterey building is 
leased to Luce Packing Co. of San 
Francisco. 

Rayner Packing Co., Houston, has 
opened its seventh retail meat outlet 
in that city, G. M. Rayner, president, 
announced. He said there has been 


| excellent public acceptance of the 


company’s “pasture-to-package” plan 
of meat processing and selling. 


Construction of two new coolers is 


_ to begin soon at New Orleans Butcher’s 


Co-operative Abattoir, Inc., New O:- 
leans. 


C & C Packing Co. opened for 
business in Phoenix, Ariz. Partners 


| in the new venture are Jor CHLAVIN, 


formerly of Los Angeles, and GrorcE 
Crockett, previously with Goldring 
Packing Co., Los Angeles. The com- 


| pany is slaughtering cattle and making 


sausage. Capacity is approximately 50 
head per day. 


Signal Meats, sausage and pickled 


| products manufacturer in Los Ange- 


les, is negotiating for a 9,600-sq. ft. 
plant. The firm plans to expand pro- 
duction and acquire federal inspection, 
according to RALPH TABAK, company 
owner. 


Meadowbrook Meats, Inc., was 
organized in Philadelphia as a new 
corporation to process, supply, buy, 
sell, trade and deal in and with meat 
products. The firm will specialize 
in sales to restaurants, hotels, clubs, 
camps and institutions. ARTHUR S. 
Lorcu is the company’s legal counsel. 


TRAILMARKS 


NATHAN Morantz of State Pack- 
ing Co., Los Angeles, chairman of 
the board of directors of the West- 
ern States Meat Packers Association, 
will be honored by the Associated 
Meat Jobbers of Southern California 
at the jobbers’ annual dinner June 3. 
Morantz will receive the association’s 
“Un Petit Peu” award, which has 
been conferred for several years upon 
members of the meat industry who 


| have contributed to its overall wel- 


fare in some outstanding manner. 
Morantz was chosen in recognition of 
his service to the industry in South- 
ern California. 


Foster Beef Co., Manchester, N. H., 


| recently was presented with the first 
| in a series of monthly $100 savings 
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GOLDEN ANNIVERSARY gift from employes is presented 
te William J. Foell by John Kaczynski, foreman, in photo at 


3S < . irs Lstwk. 
ee : <=) i? 
at ee 
left while Jack Mroczka, 45-year veteran, looks on. At right, 
gift, a briefcase, is admired by Foell and daughter, Eileen. 


Founder Honored on Canning Firm's 50th Anniversary 


IFTY years without 

any trouble . . . What 
could be wrong now?” 
wondered WILLIAM J. 
FoELut as he followed his 
plant superintendent to the 
label and pack floor of 
Foell Packing Co., Chicago, 
and found all his employes 
gathered there. 

“I wish you'd come up- 
stairs with me. I'm having 
a little trouble,” James R. 
MoorMaAN, superintendent, 
had told him a few mo- 
ments before. 

That’s the way the more than 100 employes of 
the pioneer meat canning firm managed to surprise 
Foell completely in honoring him with a golden an- 
niversary party 50 years, almost to the day, after he 
opened his first Chicago plant. 

It hadn’t been easy to smuggle in the huge an- 
niversary cake or the briefcase they'd all chipped 
in to buy, but the effect was well worth the effort. 
Joun Kaczynskt, foreman since 1934, presented the 
gift and a scroll, signed by each worker, which paid 
tribute to their employer. Many of them have had 
long years of association with the firm, including Jack 
Mroczka, who started in 1910. Miss JosEPHINE 
Novak, forelady, who was unable to attend the sur- 


~ 


THIN-BLOWN tumbler of 
dried beef that won 
award back in 1915 and 
the award are displayed 
by W. J. Foell. 





prise party because of illness, has been with the com- 
pany since 1908. 

Foell opened shop in 1905 at 22nd & Archer, Chi- 
cago, with two employes who helped him pack dried 
beef in 5-lb. cartons, which he sold to meat markets 
and restaurants. The plant was a former retail 
butcher shop turned over to him by his father, 
CHARLES, who had been in the meat business in Chi- 
cago since 1868. 

Young Foell also distributed boiled ham and sau- 
sage but dried beef was his specialty. He started 
canning in glass in 1908 and the following year 
began using tin cans with lids that had to be sol- 
dered on. Foell’s company was the first in the in- 
dustry to use a thin-blown glass tumbler. He still 
has in his desk a thin glass jar of the dried beef 
that won a red ribbon award at the Panama Pacific 
International Exposition in San Francisco in 1915. 
Also in his desk is the 5,000,000th can that came 
off the production line back in 1939. 

Foell moved in 1924 to his present plant at 3117 
W. 47th st., where the firm now produces some 35 
different items and sizes. His daughter, E1LEEn, is 
active in the business and serves as vice president. 

One of the founders of the National Meat Canners 
Association as well as treasurer and a director of the 
group, Foell stresses the importance of producing a 
quality product to attain success in the meat can- 
ning industry. “You also have to be willing to try 
something new,” he said. 











bond awards by Basic Food Materials, 
Vermilion, O. Monthly presentation 
of a $100 bond is made to the meat 
packer or processor who has done the 
most outstanding job of promoting and 
selling products made on Basic’s auto- 
matic meat and patty molding and 
packaging machine. 

A plaque honoring the memory of 
the late Oscar F. Mayer has been 
presented to Harotp M. Mayer, Os- 
car Mayer & Co. vice president and 
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Chicago plant manager, by delegates 
representing 7,000 production work- 
ers at the company’s six plants. The 
plaque lauds the company founder for 
his statesmanship and fair and honest 
dealings with the union. 


W. F. Thiele Co., Milwaukee, is 
the subject of a story in the May 
issue of International Trail magazine, 
nationally-circulated publication _ of 
the Inter: ational Harvester Co. motor 
truck division. The story traces the 


career of W. F. THIELE since his im- 
migration to this country in 1924. 
His firm today markets more than 
100 varieties of meats and sausage, 
many of which are specialty items 
produced for various Milwaukee na- 
tionality groups. 


[wo John Morrell & Co. men have 
been appointed to civic posts by the 
Ottumwa City Council. OaxkLEy 
CHEEVER, editor of The Morrell Mag- 
azine, was named to the library board 
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Speed up turnover for your meat products... put them on 


appetizing display in this crystal-clear packaging! 


It’s every product for itself on the shelves of today’s 
self-serve markets! That’s why it will pay you to make 
your meat product its own best salesman in sparkling, 
transparent containers made of Styron®. 

Put that taste-tempting goodness on display . . . let the 
customers see what’s inside . . . and you'll win the sales! 
Moreover, lightweight Styron containers are easy to handle 


you can depend on DOW PLASTICS 
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- . - reduce shipping costs . . . minimize breakage and 
rejects. They give you and your customers every pack- 
aging advantage. 

Give your product a new sales lift with this packaging that 
stars in any market. Look into Styron containers . . . your 
customers will! THE DOW CHEMICAL COMPANY, Midland, 
Michigan, Plastics Sales PL 475CC. 
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and Pat Orman of the personnel 
department was appointed to the 
civil service commission. 


JoserpH WeseER, formerly with the 
Chicago office of John Morrell & Co., 
has joined Walsh-Brown-Heffernan 
Co., Chicago, packinghouse broker- 
age firm. He will handle the lard 


department. 


Met Darack, treasurer and man- 
ager of Dirigo Sales Corp., Boston, has 
been on an extensive business trip to 
Europe for the past several weeks. 
His itinerary included Holland, Den- 
mark, Germany, Switzerland and Eng- 
land. 


Cuar.es M. Rossins, jr., partner 
in Robbins Packing Co., Statesboro, 
Ga., has been named president of the 
Statesboro Rotary Club. 


A safety plaque has been awarded 
to Hess Sausage & Provision Co., Mil- 
waukee, by Hardware Mutuals, its in- 
surance carrier, for working a year 
with a minimum of compensable in- 
dustrial injuries. 


Ben MILLER, vice president and 
general manager of Union Packing 
Co., Los Angeles, started a two-month 
motor tour of Europe with his wife, 
Sytvia. Miller plans to visit a few 
plants on the continent. 


“Chorizo,” a Mexican sausage, is 
a big seller among products of Montes 
Packing Co., El Paso, Tex., accord- 
ing to THomMas R. MOoNTEs, owner 
of the concern. Started with three 
employes in 1930, the company now 
employs 45. 

Mindel & Co., Los Angeles hide 
brokerage firm, is enlarging its build- 
ing at 3520 E. Vernon ave. 

Joun HarrMeyer, vice president 
and general manager of Marhoefer 


Packing Co., Inc., Muncie, Ind., is 
serving as special gifts chairman in 
the finance campaign of St. Mary’s 
Church in Muncie. 


SytvaN Kapison, president of 
Kadison-Schoemaker, Chicago, has 
been devoting six weeks to a first- 
hand observation of methods and 
techniques employed by the K-S as- 
sociate firm at Deventer in the Neth- 
erlands. 


Formal opening of the new dry and 
cold storage warehouse of United 
States Cold Storage Corp. at 1101 
N. E. 23rd st., Fort Worth, Tex., has 
been set for Thursday, June 9. 


The Allied Renderers Association 
will hold its second annual golf out- 
ing at the Orange County Country 
Club, Middletown, N. Y., June 23. 


T. O. WaLLer, manager of the 
Swift & Company plant at Marshall- 
town, Iowa, has been elected presi- 
dent of the local Rotary Club. 


DEATHS 


ArcuiE L. Scorr, 62, head of the 
beef department of Swift & Company, 
Chicago, died May 14. He had been 
with the firm for 42 years and headed 
the beef department for the past three 
vears. Survivors include the widow, 
ALETHA; a son, JOHN R., who is man- 
ager of Swift’s ice cream plant in Ama- 
rillo, Tex., and two daughters. 


ARTHUR BarTrON, 74, construction 
superintendent for Auburn Packing 
Co., Inc., Auburn, Wash., died recent- 
ly. He designed and supervised the 
construction of several large packing- 
houses, including the old Acme Pack- 
ing Co. and City Packing Co. in Seattle 
and the Auburn plant. Bartron had 
been associated with packing com- 
panies since 1912. 





Curtis Packing Expansion To 


A current expansion program at 
Curtis Packing Co., Greensboro, N. 
C., will nearly double the plant's 
present capacity, E. H. Curtis, pres- 
ident, announced. 

Expected to be completed by early 
September, the project covers a com- 
plete new beef operation, including 
a new kill floor, chill cooler, holding 
cooler, hide cellar and a new inedible 
offal room. The old kill floor is being 
remodeled to adapt it to a more ef- 
ficient hog and calf kill. 

Also being built are a new pork 
curing cellar and a new lard render- 
ing room in which new processing 
equipment will be installed. The 
present beef sales cooler is being re- 
modeled for order makeup and ship- 
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Double Plant's Capacity 


ping operations, and the curing room 
is being converted to a beef boning 
and fabricating operation. New wel- 
fare rooms for the employes also are 
being added. A new packing cooler, 
at least two new smokehouses and 
a freezer for the storage of inedible 
offal are planned for the future, Cur- 
tis said. 

Reinforced concrete, brick and tile 
construction is being employed 
throughout. J. S. Ferree Construction 
Co. holds the building contract. The 
Cincinnati Butchers’ Supply Co. is 
furnishing the kill floor equipment 
and tracking. Piedmont Engineering 
Corp. is installing the refrigeration, 
and The Allbright-Nell Co. is sup- 


plying a new silent cutter. 


Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for ying track breakdowns 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully "closed" 
or fully "opened." 





Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or 2” x 
242", Yo" x 3” or 1-15/16”" round rail. 
Write: 


Le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 


























H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


2 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 


Phones 





H. L. SPARKS & CO. 
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Humane Slaughter 
[Continued from page 30] 


slow operating, and must be placed 
practically against the wiggling ani- 
mal’s head for successful stunning, 
which is rather difficult to accomplish 
at times. Also, the bolt makes the 
edible brains inedible and defaces the 
hide—thus lessening the overall value 
of the animal to the producer. 

“It is hoped that the two new guns 
will correct some of the disadvantages 
of the Cash pistol. 

“One of the newly developed guns, 
a 10-shot affair on a captive bolt prin- 
ciple, weighs only 2% Ibs., compared 
to the 6 Ibs. of the Cash pistol. The 
second gun, based on the  jack- 
hammer principle, has been designed 
to knock out the animal without pen- 
etration of the skull. 

“It would seem from the descrip- 
tion given us that the second gun is 
the most promising. 

“In addition to the new gun devel- 
opment, the committee is investigat- 
ing a method suggested by Dr. Young, 
Western Regional Director of the 
American Humane Association, em- 
bodying the adaptation of work on 
euthanasia and revealed by the high 
altitude tests carried on by the Air 
Force. Some special work in connec- 
tion with this is now being done at 
Iowa State University by Dr. Gray- 
son. He reported that experiments 
have convinced him that there is no 
pain resulting from the absence of 
oxygen in the air. However, further 
work is definitely needed to deter- 
mine whether such a method could 
be adopted by the industry at a rea- 
sonable cost. 

“As you know, the meat packing 
industry is responsive to its obliga- 
tions to the Humane Societies and 
endeavors in every way to accomplish 
a method for slaughter which will be 
acceptable to you. We must constant- 
ly bear in mind that the criterion for 
humane slaughter may differ depend- 
ing upon individuals or segments of 
the humane movement. For example, 
many societies employ carbon monox- 
ide for destroying animals; others use 
carbon dioxide; and some use eutha- 
nasia. Still others are using electrical 
current. We believe that this is evi- 
dence that there is no unanimity of 
opinion in the humane movement 
concerning which is the preferable 
method. This lack of unanimity in 
the humane movement, of course, is 
a problem facing the meat packing 
industry in its efforts to develop a 
new slaughtering method that will be 
satisfactory to all concerned. 

“This problem of humane slaugh- 
ter and the bringing together of the 
ideas of this industry and the humane 
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movement has a long history. 

“It is apparent that through the 
years much has been done through 
cooperative efforts based on mutual 
confidence and respect. We believe 
that the answer to this delicate and 
difficult problem is eventually arrived 
at not through legislation but through 
a meeting of minds of people—com- 
bining the idealistic approach plus 
the practical facts we are facing. 

“We at the American Meat Insti- 
tute are most sympathetic with the 
ideals to which you are dedicated, 
and we reiterate our determination to 
lend our closest cooperation with you 
on mutual problems.” ® 


No Hormones Found in 
Meat From Feed Tests 


Assay of the meat from hormone-fed 
steers showed no residual hormone, 
and assay of carcasses from stilbestrol- 
fed hogs failed to reveal any estro- 
genic activity, according to reports on 
two research projects which were pub- 
lished in the Journal of Animal Sci- 
ence for May, 1955. 

In one investigation of “The Effect 
of Oral Administration of Hormones 
on Growth Rate and Deposition in the 
Carcass of Fattening Steers,” carried 
on by T. W. Perry, W. M. Beeson, 
F. N. Andrews and Martin Stob, Pur- 
due University Experiment Station, 
oral administration of either diethyl- 
stilbestrol or hexestrol to steers result- 
ed in increased gains and lowered feed 
requirements. No residual hormone 
was found, whether the feeding of 
hormones was discontinued one or 
seven days prior to slaughter. 

In a study of “The Effect of Orally 
Administered Stilbestrol and Testos- 
terone on Growth and Carcass Com- 
position of Swine,” by the same men 
at Purdue, it was found that while 
the administration of the hormones 
did not improve growth rate or feed 
efficiency, testosterone feeding ap- 
peared to improve the appearance of 
sides and jowls and resulted in heavier 
lean cuts. The four lean cuts repre- 
sented 62.4 per cent of the weight 
of the cuts from testosterone-fed hogs 
as against 58.8 per cent for the control 
animals. 


American National Growing 


The New York Beef Cattlemen’s 
Association this week became the 
24th state cattle group to affiliate 
with the American National Cattle- 
men’s Association, Jay Taylor, Ameri- 
can National president, and C. H. 
Bantham, Cooperstown, president of 
the New York association, announced. 
The New York group is the first east- 
ern affiliate of the ANCA. 





Another Safety Award 
Presented to Provisioner 


For the seventh consecutive year, 
THE NATIONAL PROVISIONER has been 
presented with a Public Safety Award 
by the National Safety Council. The 
Provisioner was the only publication 
in the food industry to receive the 
1954 award which “is made annu- 
ally to public information media for 
exceptional service to safety.” 

Award judges were Robert R. Bur- 
ton, vice president, Needham, Louis 
and Brorby, Inc.; Hugh Curtis, editor, 
Better Homes & Gardens; Norman 
Damon, vice president, Automotive 
Safety Foundation; Ralph W. Hardy, 
vice president, National Association of 
Radio and Television Broadcasters; 
Wesley I. Nunn, advertising manager, 
Standard Oil Co. (Ind.); Dr. Albert 
A. Sutton, professor of journalism, 
Medill School of Journalism, North- 
western University, and Basil L. Wal- 
ters, director, Knight Newspapers. 


Army Is Optimistic About 
Radiation Sterilization 


The future of radiation sterilization 
of foods was described by Army offi- 
cials as very promising at a recent 
hearing before the research and de- 
velopment subcommittee of the 
Congressional Joint Atomic Energy 
Committee. 

“Although radiation sterilization is 
not yet a commercial reality, the pos- 
sibilities for the future are most en- 
couraging,” said Major General K. L. 
Hastings, Army Quartermaster Gen- 
eral. He said the QM program con- 
templates the design and construction 
of a pilot plant facility having a ca- 
pacity of approximately 1,000 tons 
per month in 1958. 

Dr. Ralph G. Siu, technical director 
of the Quartermaster General’s re- 
search and development division, said 
there are still some difficulties with 
off-flavors and off-odors resulting from 
radiation. He testified, however, that 
the current state of the art is “very 
optimistic.” ; 

Dr. H. F. Kraybill, Army Medical 
Nutrition Laboratory, Denver, an- 
nounced that a group of nine volun- 
teers has started a two- to three-month 
diet of irradiated foods. 


Tampico Ships Again 

The Empacadora de Tampico, op- 
erated by the Mexican government, 
has been authorized to fill an order 
for 3,000 tons of refrigerated meat 
for West Germany, after a long sus- 
pension imposed to halt exports of 
meat. A shortage of meat for the 
home market caused the suspension. 
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These LEE KETTLES 


were especially designed for 





MEAT and POULTRY 





PROCESSING 


PRESSURE COOKER DOUBLE-MOTION MIXING KETTLE MEAT BRAZING KETTLE 


¢ Saves 75% of open cooking time © For Gravies, Sauces and fillings © Output of 1200 lbs. per hour 
@ Increases yield e Assures perfect mixing © Needs only one operator 
¢ Assures better flavor e Cannot burn or scorch e Easily drained and dumped 


Hydraulic-operated cylinders assure positive 
control and safe and easy operation. 





Write for technical bulletins fully describing each kettle 


METAL PRODUCTS CO., INC., 


7 Gol Oi od |) | aod od ol 


mallitekielelxe pamer 

















EDWARD KOHN Co. 


5 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 





@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 


PERFECT CUTS 


with the 
B&D 


BEEF RIB BLOCKER 
SAW 




























No. 6 in a series of B&D adver- 
tisements featuring individual 
items in the full line of B&D 
Packer-Approved Machines. 


Expertly designed and built to meet the industry's 
need for a light-weight, easy-to-use machine for 
speedy and accurate sawing of rib bones in beef 
carcasses. Any packinghouse man can operate this 
saw with expert efficiency! 


BEST & DONOVAN 


332 S. MICHIGAN AVE., CHICAGO 4, ILL. 
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Invest in the Best... Buy B&D Machines 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


MEAT CUTTING MA- 
CHINE (NE 188)—A new 
machine that cuts instead 
of grinds meat into ham- 
burger and removes gristle, 
operates on a_ centrifugal 
force basis. Meat is fed into 
the top of a vertical cylin- 
der which revolves at 1800 
rpm. The sides of the 
cylinder are perforated. At 
the bottom is a turntable 
revolving at 1200 rpm., 


and attached to it are two 
extending 


knives upward 





along the inside walls of 
the cylinder. As the cylin- 
der turns, meat is pressed 
by centrifugal force against 
the perforations and _ the 
knives shear off meat par- 
ticles. Tough gristle will not 
enter the perforations but 
falls back into the center 
where it forms a ball that 
can be discarded. The 
cutter is said to prepare 
product faster and provide 
greater yield through less 
waste in trimming. Other 
advantages claimed are 
better natural color in raw 
meat, even mincing of the 
meat and lack of gristle. 
According to the maker, 
Gifford-Wood Co., meat cut 
with the machine was kept 
for four days in a packing- 
house test. 


DODGE ADDS POWER, 
STYLE TO TRUCK LINE 
(NE 191)—Seven engines 
with 12 different horse- 
power ratings will power 
the new C-3_ Series of 


Dodge trucks. Greatly in- 





creased power, new cab 
styling with wrap-around 
windshields and rear win- 
dows, new automatic trans- 
missions and expansion of 
power steering and power 
brakes into additional mod- 
els are some of the new 
features. Maximum gross 
vehicle weight ratings range 
from 4,250 to 40,000 Ibs., 
while gross combination 
weights range up to 60,000 
Ibs. Three basic V-8 en- 
gines, all using regular 
grades of gasoline, power 
the low-tonnage, medium- 
tonnage and high-tonnage 
trucks in the new C-3 series. 
V-8 horsepower ratings are 
169, 175, 193 and 202. The 
C-3 Route-Van delivery 
truck is powered by a 6- 
cylinder, 103-hp. engine. 


e ° oO 


METALLIC COLORED 
CASINGS (NE 195) — The 
Plastic Films division of 
Tee-Pak, Inc., has devel- 
oped, thus far, gold and sil- 
ver metallic colored plastic 
food casings. They are avail- 
able in either Saran roll 
stock or Saran tubes. Both 
are used in chub packaging 
of meats, spreads and other 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner giving key numbers 


only (5-21-55). 


Key Numbers ... 
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food products. The double 
wound casings are manu- 
factured under Tee-Pak’s 
Unilox printing process in 
which the ink is laid down 
between two plies of film 
and therefore is protected 
from scuffing and does not 
come in contact with prod- 
uct. 


Q ° oO 


NEW CHLORINATED 
CLEANER (NE 197)—Oak- 
ite Products, Inc., has in- 
troduced Chlor-tergent, for 
cleaning, deodorizing and 
sanitizing. The material is 
said to provide 140 parts 
per million of available 
chlorine at concentrations 
of % oz. to the gallon of 
water, and cleaning proper- 
ties which quickly wet out, 
penetrate, and dissolve pro- 
tein and inorganic soils. 
According to Oakite, the 
material destroys bacteria 
and odors on contact and 
brightens stainless steel as 
it cleans. It forms no suds 
in solution. It is readily 


soluble in cold or warm 
water and may be applied 
by brushing, swabbing or 


circulation. 
* J J 


HEAVY DUTY APRON 
(NE 194) — Developed for 
meat boners, this new heavy 
weight grain leather apron 
features a detachable snap- 
on patch in the center. It 
is said that the user can 





break in and keep this 
apron longer because the 
patches can easily be re- 
placed when worn. The 
apron, made by Wheeler 
Protective Apparel, Inc., has 
a fine grain leather belt at 
the waist with adjustable 
buckle. 





AUTOMATIC 





SHEETER AND BAG 
(NE 192)—All types of plastic film, cellophane, 
Pliofilm, polyethylene and similar wrapping mate- 
rials can be measured automatically, dispensed and 
cut from roll stock in flat sheets or made into bags 
with this machine. By simply pressing buttons on 
control panel at right, the machine will vend sheets 





or sealed bags from 4-in. up to 3l-in. lengths in 
l-in. steps. Unit may be quickly converted to 4-in. 
steps by flipping toggle switch for selection of 
lengths in 1-in. increments from 4% in. to 31% in. 
The machine, made by Lectromatic Devices, Inc., 
makes up to 3,600 bags per hour depending on 
length. It will handle rolls up to 22 in. wide. Seal- 
ing heat is controlled with a dial, far right, with 
numbers indicating the amount of heat needed for 
each specific job of bag making. 


MAKER 
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Don’t 
Short Y ourself 
on 


Selling-Weight 


Try 
amazing NEW 


OAKITE 
RUSTRIPPER 


Cleans trolleys effectively 


in ONE operation—with NO metal loss! 





Part of your profits drain away everytime a side of 
meat goes on the weighing scale attached to an etched 
or corroded trolley that falls below your standard 
weight allowance. Now, you can stop that unneces- 
sary loss with Oakite RUSTRIPPER—the remarkable 
alkaline cleaner that won't affect sound metal. 


“The prettiest trolleys I’ve ever seen!” 
“Best condition they've ever been in!” 
“I wouldn't believe it if I hadn’t seen it!” 


These are just a few of the enthusiastic comments 
received from meat packers everywhere, since they've 
tried revolutionary Oakite RUSTRIPPER for con- 
ditioning black iron trolleys and hooks. Oakite 
RUSTRIPPER not only eliminates costly trolley dam- 
age and corrosion, but is fast and economical as well. 
Check these important advantages: 


e Removes grease, rust, paint in ONE operation 
Won't corrode or etch metal 

Requires no special stainless steel tanks 

Is odorless and non-toxic 

Creates no disposal problem 


Like to try this amazing trolley cleaner at your own 
plant? Your nearby Oakite Man will gladly demon- 
strate amazing Oakite RUSTRIPPER for you with 
no obligation. Call him right now. Or write Oakite 
Products, Inc., 20A Rector St., New York 6, N. Y. 
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Select, choice, finest Spanish stuffed olives by the hundreds 
of barrels are now in stock. We import only the correct 
quality and size for your Olive Loaf. So write us today 
fo cover your requirements. 





a, mus Vey : & C. 


Spice Importers and Grinders 
523 EAST CONGRESS DETROIT 26, MICHIGAN 
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GET ENGINEERING HELP 





on yout meat grinding operations 


More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, 
cooler cuts ... cut down temperature rise 
on any ground product... Recommend 


special plates for dry and frozen foods. 
Speco-engineered grinder knives and 
plates give you better results a/l-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 

Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 


















spells extra profits for you! 
By adding Hollenbach's famous "314'' Summer Sausage, 
B.C. Salami and B.C. Dry Cervelat to your present line 
you “cash in" on Hollenbach's long experience, reputation 


and prestige. You will not be competing with Hollenbach 
because Hollenbach does not sell retail. Phone or write today 
for particulars. 





CHAS Chas. Hollenbach, Inc. is the oldest and 


H ‘@) I: 4 E N B A C H largest exclusive manufacturers of dry 


sausage in the country. 
INC 





Telephone: LAwndale 1-2500 
2653 OGDEN AVENUE @ CHICAGO 8, ILLINOIS 








MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. oe” 
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Flashes on 











suppliers 


FIRST SPICE MIXING CO.:: 
Ross SANDLOs, 
who has been 
active in meat 
packing plants 
and is familiar 
with curing and 
sausage making 
operations, has 
been appointed 
West Coast rep- 
resentative for 
ROSS SANDLOS this New York 
firm. The com- 
pany maintains a spice and seasoning 
warehouse in San Francisco to serv- 
ice West Coast meat packers and 
sausage manufacturers. 


SUTHERLAND PAPER CO.: W. 
B. “Rep” Comps, former sales rep- 
resentative of this Kalamazoo firm 
in El Paso, Tex., has been assigned 
a territory which includes part of 
Kansas and Nebraska and all of Colo- 
rado and Wyoming, with headquar- 
ters in Denver. A. L. LEE has been 
assigned to New Orleans. His ter- 
ritory includes part of Mississippi, 
Louisiana and Alabama. 


BASIC FOOD MATERIALS, INC.: 
Joun GraB_e has been named mid- 
west district manager for this Ver- 
milion, Ohio, firm. His territory cov- 
ers Wisconsin, Minnesota, Iowa, 
Upper Michigan and the Chicago 
district. Formerly sales representative 
in Chicago, Grable has had meat 
processing experience at Krey Pack- 
ing and John Morrell. 

DEWEY & ALMY CHEMICAL 
CO.: Appointment of Joun W. Har- 
RISON, development engineer, as Cry- 
ovac field development manager, has 
been announced by Rosert D. Low- 
RY, technical director, Cryovac divi- 
sion. Lowry also named Wiiu1aM S. 
HARDIN as Cryovac district sales man- 
ager for Chicago. Hardin, who has 
been with the company on the West 
Coast, is an economics graduate of 
the University of California. He 
served with the army in Europe and 
worked as a salesman for Interna- 
tional Business Machines. 

CROWN CORK & SEAL CO., 
INC.: Addition of three sales repre- 
sentatives to the Atlantic area sales 
force has been announced by Ropert 
F. DUEMLER, vice president of sales, 
Can division, of this Baltimore firm. 
The men are Joun C. Etssier, Phila- 
delphia district; W. Garrett Griccs, 
Orlando district, and Donatp F. 
NEsBITT, jR., Baltimore district. 
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Greater Output 


than any 3 or more of the best machines previously obtainable 











Less Power 





required than any other chopper of equal capacity 





Plus these Three aM 


Extra Advantages! | S#OPPE 




















1. Gives a superior quality cut of meat. 

2. Only 68M, in its size range, has a true 
spiral rib. This, combined with new feeding 
principle, eliminates slipping, bridging, 
bouncing, churning and heating. 

3. Built-in Washout and Drain—plus hinged 
hopper for easy cleaning—makes absolute 


sanitation possible. 


Free demonstration in your New principle permits feeding meat to bottom Oversized hopper assures safety to operator, 
own pla nt on request. of cylinder. Bridging, bouncing, churning impossible, ease of feeding. No extra tray necessary. 


3rd & Dauphin Streets, 


The ENTERPRISE MFG. CO. of PA. Philadelphia 33, Pa. 


WETROPOLITAY 


FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET ° JERSEY CITY, NEW JERSEY | 





No risk to foods in your cooler with 
KOCH damp-proof ODORLESS PAINT 


Prove to Yourself It’s SAFE! 


Make the Simple 
SAUCER TASTE-TEST! 


Order a Quart at $2.20. Paint a ring on a saucer 
around a pat of butter. Cover overnight; then eat 
butter. Yeu'll find no taste or odor. Use the quart 
any way you wsh. If not fully satisfied you get your 
money back, Can be applied on damp walls in any 
temperature down to 32° F. Resists flaking, blistering. 
Non-yellowing gloss white finish takes repeated wash- 
ings w.ih strong cleansing compounds. Brush or spray, 


KOC Hi ittrites cones cry 8, ho. 


Victor 3788 














We Solicit Your Offerings for: 


HUNTER PACKING COMPANY 


EAST S7. LOUIS, ILLINOIS 


@ PRIME STEAM LARD 
@ DRY RENDERED LARD 
@ RENDERED PORK FAT 


e@ EDIBLE TALLOW @ WILLIAM G. JOYCE, Boston, Mass, 


e F. C. ROGERS CO., Philadelphia, Pa, 
Daily or weekly pick-ups made at your convenience. e A, L, THOMAS, Washington, D. C. 
Fleet of 16 stainless steel tanks are always at your 





service! | 


BEEF * PORK * SAUSAGE 


Jersey City Teletype: JERSEY CITY 114 HUNTERIZED SMOKED AND CANNED HAM 
RPS MRRR SR I Ss NR A RRR AR en RNR 


Jersey City Tele hone: JOurnal Sq. 2-3232 
For a ee {iow , ork’ Telep one WoOrth 2-7778 
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COMPLETE LINE OF SEALING EQUIPMENT 


. - both HAND and SEMI-AUTOMATIC ... for all Heat Seal Films, 
including CELLO? PLIOFILM, ACETATE and POLYETHYLENE 


¢v FOR OVERWRAPS 


Any size, shape or type of 
package 


¢v FOR BAG SEALING 


Any material up to 14 inches 


¢v FOR LABELING 


Activates and applies 









CS-17 Sealer is semi-automatic . .. seals, 
labels and code-marks packages up to 5” 
thick and 9” wide, any length. Fast and 
dependable. 


This compact, foot-operated Bag Sealer 
— on of any heat-seal material up to 
” wide. 


TS-19 All- pene. Sealer features 6” 
v": One tae 12” uniformly bonted 
sealing surface. 





Write today for complete literature on 
cll types of hand-operated and semi- 
cutomatic heat-seal equipment. 


2500 IRVING PARK ROAD 








LITEWEIGHT 
HAND SEALER 


82 oz. light! 









TROUBLE FREE 
Only 4 major parts 
nothing to get 
out of order 
RUGGED & DURABLE 
No delicate parts... 
built to last 
DIELECTRICALLY 
CORRECT 
Guarded against shorts 
and shocks 
REPLACEABLE SHOE 


Multiplies exceptionally long 
element life 


$8.75 for cellophane. Tefion 
cover for Pliofilm, $1.00 extra. 





GREAT LAKES STAMP & MFG. CO. 


CHICAGO 18, ILLINOIS 











SIRLOIN BUTTS J 
Rib Eyes 

BONELESS STRIPS 
Shoulder Clods 


Also Boners of Canner and Cutter 


Cows and Bulls for Sausage Manufacturers 


S. BECK MEAT CO. 


725 WEST 47th STREET e@ CHICAGO, ILLINOIS 
T yne KEnwood 6-8180 


NTINUOUS BUSINESS 





48 


| in name... 
high grade in fact! 
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Louisiana Livestock 
Groups Ask State Aid 


Appropriations adding up to ap- 
proximately $2,000,000 were proposed 
to the newly-convened Louisiana 
Legislature for agricultural programs, 
including Bang’s disease control, a 
livestock diagnostic laboratory and 
cattle marketing assistance. 

A proposed $1,500,000 appropria- 
tion for stepped up efforts to curb 
Bang’s disease was backed by 18 live- 
stock groups, including the Louisiana 
Cattlemen’s Association, Louisiana 
Farm Bureau Federation, the Dairy 
Products Association and others. Also 
backing the proposal were the State 
Board of Health and the Louisiana 
State University School of Agricul- 
ture. 

An appropriation of $25,000 was 
asked by the State Agriculture Depart- 
ment to hire two inspectors as part of 
a new experimental program aimed at 
protecting farmers selling cattle at 
auction barns. Under the plan, similar 
to a Virginia program, the state plans 
for the first time to place agents at 
the barns capable of giving the farm- 


ers estimates of the value of their ani- | 


mals on the hoof. 


Census Bureau Asks 
For Business Reports 


The Bureau of Census is urging 
business men to file their reports for 
the 1954 Censuses of Business. Man- 
ufactures and Mineral Industries 
within the next three weeks. The Bu- 
reau’s 38 temporary field offices are 
concentrating on the task of collect- 
ing reports and are requesting co- 
operation from businesses in filing 
these renorts in compliance with the 
Census law. 


Russia Gets Major Share 
of Uruguayan Beef Exports 


The Soviet Union was the leading 
export market for Uruguayan frozen 
beef in 1954 for the first time, re- 
placing the traditional British market. 

Of total frozen beef exports amount- 
ing to 108,000,000 Ibs., Russia re- 
ceived 66,500,000 Ibs. Brazil was sec- 
ond with 6,200,000 Ibs. and Greece 
was third with 3,300,000 lbs. British 
purchases amounted to 31,000 Ibs. 


Senate Group Nods to SBA 


A bill to extend the Small Business 
Administration for two years and raise 
its loan limit from $150,000 to $200,- 
000 has been approved by a Senate 
small business subcommittee. The bill 
now goes to the Senate Banking Com- 
mittee. The SBA will die June 30 un- 
less extended. 
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New type Patapar... 


for positive control of 
grease penetration 





Stops oil and grease crawl 


This special new type of Patapar Vegetable Parchment is light in 
weight, yet so grease-proof that oil placed on it stops right there. 
The oil does not spread or crawl over the surface. It does not “wet” 
the Patapar. It does not seep through. 

For products with high content of grease, fat or oils, this special 
Patapar provides a low cost packaging material that stays clean, 
stainless — helps prevent rancidity. Butter, bacon, hams, sausage, 
fresh and canned meats, lard, margarine are a few of the products 
protected in its clean, strong folds. 


High WET-STRENGTH, too 


Where there is grease, there is usually moisture — Patapar has 
the answer for that, too. It has the same permanent, high wet- 


strength that is inherent in all the many types of Patapar Vege- 
table Parchment. 


Send for samples 


We'll gladly send you samples for testing. Write today, telling the 
application you have in mind. 


N pment H 





1} 

| pATERSO 

1 eee APER COMPANY 

Bristol, pennsylvania 

i t: 

' West C coast Plan oer 

' 340 Bryant Street, va a ee 
easels pees HI-WET-STRENGTH - GREASE-RESISTING 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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PIEHS! 





2 

Spiehs Smokehouse Doors are custom built 
to fit your present door openings and so designed that they 
can be quickly and easily installed by your own main- 
tenance men. Furnished with or without fremes as you 
desire. SPIEHS' long experience in smokehouse manufacture 
assures you of a better door from every angle: neoprene 
rubber gasketing prevents water logging and is resistant 
to heat and chemical action . .. heavy duty steel inner 
construction welded, fully insulated with 3” fibreglass in- 
sulation, covered inside and outside with nickel bearing 
stainless steel. Hinges are drop-forged brass chrome plated, 
double ball bearing and three-position locking device. 


Phone or write for complete details. 


L. C. SPIEHS CO., INC. 


2643 WEST FULTON STREET ¢ CHICAGO 12, ILLINOIS 
Phone: SAcramento 2-3484 
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Pep-Up Sales 
and Boost 


with result in livelier demand . .. and a 
healthier all-around sales picture! 
CAINCO provides the answer to all 
C Al . C 0 3 your season problems by offering 
BOTH Soluble and Natural Spice 

SEASONINGS §f Seasonings. 
i CAINCO Soluble Seasonings are 
proven sales-getters and profit-makers 
4 y ...+ give sausage, 
Cainco Seasonings Satisfy! Loaves and specialty 
a products a taste ap- 
peal that pays big dividends .. . as- 
sure absolute uniformity batch after 

batch! 


! CAINCO Natural Spice Seasonings 
H are perfectly blended to suit your 


¢ 
Your Profits | Tastier sausage, loaves and specialties 














most discriminating requirements .. . 
give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 
4 logical switch now to CAINCO! 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET . CHICAGO 10, ILLINOIS 
SUperior 7-3611 














MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 


Now *F00 305 pages 


Only 115 illus. 























Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 


THE NATIONAL PROVISIONER 
15 West Huron Street © Chicago 10, Illinois 
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ALL MEAT ... output, exports, imports, stocks 








Meat Production Off From May High 


Meat production under federal inspection last week declined 4 per cent 
to 369,000,000 Ibs. from 384,000,000 Ibs. the previous week, but was in 
excess of output during the similar period of 1954, which amounted 
to 339,000,000 Ibs. Beef and pork accounted for the decline. Output of 
beef was off about 7 per cent, but stood 3 per cent above last year, while 
that of pork dipped 3 per cent from the week before, but held 24 per 
cent larger than a year earlier. Production of veal and lamb showed 
small to moderate increases over the previous week, but larger margins 


over last year. Estimated slaughter and meat production by classes appear 
below as follows: 


PORK 
BEEF (Excl. lard) 
Week ended Number Production Number Production 
M's Mil. Ibs. M's Mil. Ibs. 
May 14, 1955. 363 194.6 1,016 142.2 
May 7, 1955 389 208.5 1,047 144.4 
May 15, 1955... 352 189.4 820 121.4 
VEAL LAMB AND TOTAL 
MUTTON MEAT 
Week ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
May 14, 1955 147 17.5 305 14.9 369 
May 7, 1955 & : iat 16.9 295 14.2 384 
May 15, 1954 . 128 15.5 266 12.4 339 


1950-54 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
369,561. ‘ ea 
= A WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELDS (LBS.) 











. eae! ~ . , HOGS 
ive re L 
May 14, 1955 965 536. 247 ~~ 
May 7, 1955 965 536 244 138 
May 15, 1954 964 538 260 148 
SHEEP AND LARD PROD. 
_ CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
May 14, 1955 215 120 102 49 14.6 36.6 
May 7, 1955 210 117 100 48 14.8 37.9 
May 15, 1954 217 121 9% 47 13.7 29.3 
AMI PROVISION STOCKS CHICAGO PROVISION STOCKS 


Total pork stocks of 367,600,000 Lard inventories in Chicago on 
Ibs. on May 14 showed a decrease May 14 amounted to 22,148,586 
of 5 per cent from April 30 stocks Ibs. according to the Chicago Board 
of 385,000,000 Ibs., but were 10 per of Trade. This was an increase com- 
cent larger than the 333,600,000 Ibs. pared with the 21,066,292 Ibs. of 
on May 15, 1954, the American Meat lard in storage on April 30, and 
Institute has reported. 61 per cent above the 13,678,187 Ibs. 

Lard and rendered pork fat hold- in storage a year earlier. 
ings totaled 87,800,000 Ibs. compared Total inventories of bellies amounted 
with 85,800,000 Ibs. two weeks be- to 3,510,868 Ibs. compared with 3,- 
fore and 58,900,000 Ibs. a year ear- 483,049 Ibs. on April 30 and 5,837,- 


lier. 222 Ibs. a year earlier. Chicago pro- 
May 14 stocks as vision items by dates appear below: 
Percentage of 
Inventories on 
Apr. ¢ May 15 
re nee May 14, Apr. 30, May 14, 
HAMS: "55 Ibs, "D5 Ibs. "D4 ibs. 
Ryeeen, Beek, ceccisentes Bae 106 gS 5 = ann 729 ==4 poe 1) On 
Preach for cure, RPLDC. 85 10% P.S. Lard (a)..15,450,783 14,551,687 — 9,.£02,959 
co ae ere ae 94 105 Ph a > ee ades! “Re acters 
PICNICS: 
need: BPD... o..5c60. 104 121 Dry Rendered 
Wrosen for cure, PLDC. 91 113 Lard (a)..... 4,086,161 4,151,512 1,753.96 
Pcie gpa Brn se. s.25 se 115 Dry Rendered 
SLLIES: af Weticg: kweas 9 9% 
One Ro cress wee s. - 102 103 mig TH earn. etAnaes 
Frozen for cure, D.S. ...... 938 176 Other Lard .... 2,661,642 2,313,163 2,021,265 
Frozen for cure, S.P.-D.C...0 % 119 TOTAL LARD .22.148.58¢ 199 
{D.22,148,586 21,066,292 13,678,187 
OTHER CURED MEATS: ae ee ee eee 
ere 95 87 D.S. Cl. Bellies 
FAT BACKS: (COMTP.) .. 606 8,800 5,700 36,400 
Cured, D.S 95 62 
Bias Sa Ty SR ? D.S. Cl. Bellies 
FRESH FROZEN: z 2 =¢6 . a 4an7< - 99 
Loins, spareribs, trimmings, (other) ..... 3,502,068 3,477,349 5,800,822 
other—Totals ............ 95 136 TOTAL D.S. Ch. 
TOT. ALL PORK MEATS.... 9% 136 BELLIES ... 3,510,868 3,483,049 §,837 ,222 
te De he Sa eee ol a 102 149 (a) Made since Oct. 1, 1954. 
RENDERED PORK FAT .... 103 148 (b) Made previous to Oct. 1, 1954, 
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Total Meat Production in 1954 
Record 25,300,000,000 Ibs.; 
Farm Kill at 10-Year Low 


Production of red meat in the 
United States last year, according 
to the latest USDA estimate, 
amounted to a record 25,300,000,000 
lbs. This included output in commer- 
cial plants and farm slaughter. Last 
year’s output was about 2 per cent 
larger than the 24,800,000,000 Ibs. 
produced in 1953 and 155,000,000 
lbs. larger than the previous record 
set in 1944, 

Beef output set a new mark of 
13,000,000,000 Ibs., exceeding the 
previous record of 12,433,000,000 
lbs. by 4 per cent. Veal production 
totaled 1,700,000,000 Ibs., 6 per cent 
larger than the year before. Pork 
production, at 9,952,000,000 lbs., 
was down | per cent from 10,063,- 
000,000 Ibs. in 1953. Lamb and mut- 
ton output rose 1 per cent to 734,- 
000,000 Ibs. from 728,000,000 Ibs. 
in 1953. Lard production totaled 2,- 
348,000,000 Ibs. as against 2,368,- 
000,000 Ibs. in 1953. 

Farm slaughter of livestock last 
year declined to its smallest percent- 
ages for the various classes in ten 
years or more. Farm killings of cat- 
tle totaled about 941,000 head, or 
about 3.62 per cent of the grand 
total. The year before it numbered 
about 924,000 head, but the percent- 
age was 3.76 of the smaller total 
kill of 24,529,000 head. In 1946, 
during price controls, farm slaughter 
accounted for 5.10 per cent of the 
year’s total cattle kill. Peddling was 
a common practice then as farmers 
held stock out of commercial chan- 
nels in protest of controls. 

Calf slaughter on farms last year 
numbered about 574,000 animals, or 
about 4.31 per cent of the 13,320,- 
000 aggregate kill, declining from 
4.77 per cent in 1953. Hog slaughter 
last year totaled 72,082,000 head of 
which 7,255,000 were butchered on 
farms. Percentagewise, this was 
10.06, declining from 10.52 per cent 
of the 1953 slaughter of 74,783,000 
head. The 18.02 per cent farm 
slaughter in 1946 was the largest in 
ten years. 

Of all meat animals killed on farms 
each year, sheep comprise the smal- 
lest number and percentage. Last 
vear it was 2.02 per cent, down from 
2.11 per cent in 1953. Total slaugh- 
ter for the two years was 16,248,000 
and 16,311,000 head, respectively. 
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ET Heekin’s team of engineers and market research 
personnel show you how Heekin Product Planned 
Cans for Lard and Meat Products are planned for 
your profit. With fifty-three years of leadership in 
metal packaging, Heekin will solve your problems 
quickly and efficiently, Remember, Heekin Cans .. . 


plain or lithographed . .. are planned for your profit. 


q 











NEW! 


SUPERIOR 
CASINGS 


MADE OF 
NATURAL 
SKIN 
FIBRES 


FINEST 


FOR 
SMOKED 
COOKED 
OR DRY 
SAUSAGE 


SEND FOR FREE WORKING SAMPLES 


Test this superior casing in your plant; see the many advantages which 
it offers for the improvement of your products. We will send you work- 
ing samples, gladly. Write type and size desired. 


Imported and Distributed by 


THE STANDARD CASING CO., Inc. New von 12 


wh 
imP 






#& =STANCASE IMPORTED, ARTIFICIAL 
CASINGS are made from natural skin 
fibres; were developed and used ex- 
tensively in European countries for 
many years. They are now available 
to American sausage manufacturers 
and are highly recommended as supe- 
rior products for every type of sau- 
sage—cooked, smoked or dry. The 
skin-fibre texture permits thorough 
smoking or cooking; can be punctured 
after stuffing just like natural casings. 
STANCASE CASINGS acquire a beau- 
tiful golden-brown color after smok- 
ing; adhere perfectly to the meat. 


MADE IN TWO TYPES 


TYPE ‘“‘S''—for smoked or cooked 
sausage. 

TYPE ‘“R’—for uncooked or dry 
sausage. 
Available in original bundles of 22 
yards. Can also be furnished in sizes 
desired and imprinted with your name 
and trade mark in any color. 
SIZES AVAILABLE: 28 mm., 35 mm., 
40 mm., 45 mm., 50 mm., 55 mm., 
60 mm., 65 mm., 75 mm., 85 mm., 
x ©6100 mm., 125 mm. 
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Carlots 


Barrel Lots 





DRESSED BEEF 


BONELESS MEATS AND CUTS 


SUPER 


CHICAGO 


OFFAL e CASINGS 


10R PACKING C0. 


ST. PAUL 
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PROCESSED MEATS . . . SUPPLIES 


April 30 Meat Stocks 16% Larger 
Than Year Ago; 9% Below Average 


HE movement of meats out of 





of 8,897,000 Ibs. on April 30. This 
years holdings of the meats were 
below the average of 10,666,000 Ibs. 

Veal stocks declined from the other 


five-year 1950-54 average was 161,- dates compared, but were above 











cold storage during April fol- 365,000 Ibs. pipeline. 8 ee Sage sg 
lowed a fairly normal pattern, with There was a relatively small de- er ts es 80 00 It ee 
small declines of most items from a crease in the volume of pork hold- ae vi a ag DS. s year ago 
month before but total volume of ings in April as volume at the end of = “” pps agge holdi i be ee 
all stocks at 823,132,000 Ibs., was the month was down only about a Se “3 
. amounted to 54,435,000 Ibs. for only 
a small change from 54,588,000 Ibs. 
g 
U. S. COLD STORAGE STOCKS, APRIL 30, 1955 at the close of March and compared 
Apr. 30 Apr. 30 Mar. 31 5-Yr. Av. bes ith 47 423, 000 Ibs. a yore ap. Av- 
* 1955 1954 1955 1950-54 erage for such stocks was 55,128,000 
é 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
in RAE RNOMBIG ios 5 oo Madey aciotes.s ¢< stamare 137,571 133,364 150,668 Ibs. 
me EME Me fc eee ee 61365 Stocks of canned meat and meat 
or MN RINE 8 odin co wate io wide 3 Oe eco 399,901 288,381 products rose to 60,073,000 from 
le Pork, D.S. in cure and cured ........s00. 38,48 36,622 I 2 : é 7 
a Pork, $.P."in eure and cured....20° 00000000. 3914 58,667,000 Ibs. on March 31 and 
ota oy eR Pee ORT re te 20,f . 
e- — and MRCEO TRO es oa ct chéus cba se 8,897 were considerably above the 54,898.- 
- syne ame tame poate iene 47493 000-Ib. volume in storage at the close 
jh Gaatnee Soom PrOUNS. 6. ssel lcci, 14211 ‘Got 5°30: of April last year and larger than 
ad EMG MARS TIMED S's ore n'ere scove +5 sien Sais 706,348 834,879 901,840 the average of 51,644,000 Ibs. 
Ss. The government holds in cold storage outside of -processors hands 5,655,000 Ibs. of beef Sausage and sausage room prod- 
‘ and 9,973,000 Ibs. of pork. ucts at 14,387,000 lbs. were little 
different from the other dates com- 
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about 16 per cent larger than a year 
ago for April 30. The comparatively 
rapid movement of beef and pork 
in retail channels during the month, 
and so far this year in fact, was the 
factor which pulled April 30 stocks 
to about 78,000,000 Ibs. below the 
901,440,000-lbs. average for the date. 

Beef stocks declined by more than 
10,000,000 Ibs. to 131,107,000 lbs. 
from 141,843,000 Ibs. at the end of 
March and were nearly 16,000,000 
Ibs. smaller than the 146,984,000 lbs. 
at the close of April, last year. The 


2,000,000 Ibs. at 541,686,000 Ibs. 
from 543,529,000 Ibs. a month be- 
fore. On the other hand, April 30 
pork inventories were up about 29 
per cent from last year’s holdings 
of 420,917,000 Ibs., while the month’s 
slaughter was up only about 8 per 
cent above a year ago. On the aver- 
age, April 30 pork stocks were 595,- 
826,000 Ibs. 

Stocks of lamb and mutton rose 
to 9,715,000 Ibs. from 9,089,000 Ibs. 
at the close of March, but were up 
moderately from last year’s holdings 


pared, but a good deal below the 
average of 15,395,000 lbs. 


Animal Foods Prepared 

Canned food and canned of fresh 
frozen food component for dogs, cats 
and like animals, prepared under fed- 
eral inspection and certification in 
April 1955 amounted to 33,026,154 
Ibs., according to the U. S. Depart- 
ment of Agriculture. This compared 
with 33,922,667 Ibs. produced in Feb- 
ruary and 36,401,165 Ibs. in April, 
1954. 





DOMESTIC SAUSAGE 
(1.c.1. prices) 


DRY SAUSAGE 
(1.c.1. prices) 


(1.e.1. 


SAUSAGE CASINGS 


prices quoted to manu- 


eg 84 in. cut + | 55 
Lge. pr. bungs, 34 in... 82@ 35 


Med. prime bungs, 34 
Pork sausage, hog cas... 37%, —‘ Cervelat, ch. hog bungs...... 85@88 dai arson of sausage) a, | are rr 25@ 29 
Pork sausage, bulk...... 32% @33%  Thuringer .................. 45@49 | ‘Domestic a ae Hog) midales, — ya 15@ 22 
Pork sausage, sheep cas.47%@49 WI ons cas dactewtoas ond 68@70 a ae 0@ 80 = off — -. 55@ 70 
Frankfurters, sheep cas, .48 @49 MR, 2 oe 70@72 pen rounds, over sheep: Casings (per hank): 
Frankfurters, skinless. ..3814@39%4 BO Gilet o:5. 76@s0_ | 1% inch, 140 pack... 75@1.15 26/28 mm. .....-ceseee 4.70@5.25 
Bologna (ring) .........87 @42 Chailen dele abtand hee. e, 9 | Export rounds, wide, 24/26 mm. 
Bologna, artificial cas....33 @33%4 senon style salami, ch 1@94 over 1% inch ........ 1.25@1.50 22/24 mm. 


Smoked liver, hog bungs.41144,@43 
New Eng. lunch., spec...55 @56 


neh 


Export rounds, medium, 
1% 


20/22 mm, 





90@1.10 18/20 mm. 


Polish sausage, smoked.. 60 SPICES | Export rounds, narrow, 16/18 mm. 
Tongue and blood....... 421% ® | 1% inch, under ..... 1.00@1.25 
Pickle & Pimiento loaf. .33% @38% (Rasis Cone ae bbls., bags, | No. 1 weas., 24 in. up. 13@ 16 CURING MATERIALS 
Glee WOAE oss tke occas 35% @4114 or | 2S pe Cwt. 
Pepe TUR a ina ctwecce 5014 Whole Ground | peat eee, 1k @ Nitrite of soda, in 400-Ib. 
Allspice, prime ......1.03 1.12 ry mm © 1.00@1.40 bbis., del. or f.0.b. Chgo..$10.31 
Pe ee 1.10 a36- j§§¢ eae eee | eee Pure rfd., gran. nitrate of 
Chili Powder 47 Middles, select, wide, pear 5.65 
rrr ae 7 | 2@21. haba ntees R GEE cecdccovisaherscnek calle 
SEEDS AND HERBS Chili Pepper ........ 41 Soo 1B --++1-25@1.55 — pure rfd.. powdered nitrate 
CL Sanath a “4 | Middles, extra select, of soda 8.65 
(Le.1. prices) oves, Zanzibar .... 6 7 2% @2% Im. ..cccccee 1.95@2.35 ; é ee oe rae ee ar 
Grouna Ginger, Jam., unbl... 53 59 | Beef bungs, exp. No. 1. 25@ 32 —_ Se Se Baa 
Whole for Sausage Mace, fancy, Banda..1.70 1.90 | Beef bungs, domestic.. 21@ 27 Chgo.; Gran. (ton) ....... 27.00 
Caraway seed ... 26 31 West Indies ....... .- 1.65 | Dried or salt, bladders, Rock, per ton, in 100-Ib. 
Cominos seed 22 27 East Indies ....... Ss 1.75 | piece: bags, f.0.b. whse., Chgo.. 26.00 
Mustard seed, Nee Must: “ flour, funey. .. 37 | 8-10 in, wide, flat... 8@ 13 Sugar— 
ee aera 93 . ae aa a 33 10-12 in. wide, flat... 9@ 16 Raw, 96 basis, f.o.b. N.Y... 5.95 
Yellow Siationt. 18 West india Nutmeg... .. 55 12-15 in. wide, flat... 14@ 22 Refined standurd cane 
41 Paprika, Spanish 51 Pork casings: gran., basis (Chgo.).... 8.30 
Oregano ........- 34 41 Pepper "Cneenre og aa ats 54 | Extra narrow, 20 mm. Packers, curing sugar, 100-Ib. 
Coriander, Morocco, ae - Red , wo. 3 acd By s 53 | GO scdetdonsdecnes 4.00@4.35 bags, f.o.b. Reserve, La., 
Natural, No. 1.. 22 26 ~ Sg pines Satis sn | Narrow, mediums, 6G Da cen tccwittediwecks 8.10 
Marjoram, French 46 52 Pepper: NE iui cxand 3. 70@4.15 Dextrose, per ecwt. 
Sage, Scere. White ....ccccecee 70 78 BIBS MM. 6c ccevce 50@3.00 Cerelose, Reg. No. 53...... 7.35 
em ovaneress 56 64 | Peres 59 67 | Spec., med., 35@38 mm. ; 70@2.10 Ex-Whse.. Chicago ....... TAA 
MAY 21 F955 





BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


May 17, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Lc.1. prices) 
Native steers 


Prime, 600/800 ....... 

Choice, 500/700 .......2 36% @37 
Choice, 700/800 ....... 361%, 
Good, 500/700 ........ 34 
Commercial cows ..... 25 

. SESSA AAA 26% 
Canner & cutter cows. 22 


PRIMAL BEEF CUTS 


Prime: 


Hindgtrs., 5/800 ...... 56 @58 
Foregtrs., ss hacney 34%, @35 
Rounds, all wts. ..... 46 @4i 
Trd. loins, 7 (Iel) .90 @1.00 
Sq. chucks, ae 30 
Arm chucks, 80/110... 28 
Ribs, 25/35 (lel) ..... 62 @64 
ee | 28 @29 
ey SS ee 10 
Flanks, rough No. 1....18 @13% 
Choice: 
Hindqtrs, 5/800 ...... 47% 
Foreqtrs., 5/800 ...... 27 @28 
Rounds, all wts. ..... @44% 


Trd. loins, 50/60 (Iel).70 @71 
30Y 






Sq. chucks, 70/90 . 
Arm ¢ > ox 110. 
Ribs, 25/35 (Icl) ..... 8 
Briskets (le 1) aml. coat 


Navels, No. 











Flanks, rough No. Lads 
Good: 

I in ainnialane a cy Sib 2 @43 

Sq. cut chucks ......30 @31 

Eee 26 

eT eee 12 @44 

Oe err eee we 
COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen)...... 60@62 
Cows, 3/4 (frozen) ........ 76@78 
Cows, 4/5 (frozen) ........ 80@82 
Cows up (frozen) ....... 93@98 
et” ORE ie are ee 93@98 


BEEF HAM SETS 


Knuckles, 7% up ............ 40 
ren” ee 40 
er ree ee 36 
CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ....... 1eHOE 
Good, 70/down ........ 138%, @1414 


1955 


Tongues, No. 1, 


BEEF PRODUCTS 





100's...25 @27 





Hlearts, reg., 100° S seeee 11 @12 
Livers, sel., 30/5 coves Qae 
Livers, reg., 30 /50" 8 ....19 @20 
Lips, scalded, 100’s .... 9 @9% 
Lips, unsealded, 100’s .. 
Tripe, scalded, 100’s ... 5 
Tripe, cooked, 100’s .... 6 
BS UE 9 cc5.c die eaie'y os 7 @%7™%; 
a ee 7 @%™ 
RE ) SOE: ca xe iedaws 4% 
FANCY MEATS 
(1.¢.1. prices) 
Beef-tongues, corned 33 
Veal breads, under 1 . 74 
ee Seer eee 1.15 
Calf tongue, 1 Ib./down... 21 
Ox tails, under % Ib. .... 15 
Ox tails, over ™% Ib. ..... 20 


BEEF SAUS. MATERIALS 
FRESH 


C. C. cow meat, bblis.... 31 
Bull meat, bon'ls. bbls...33 @34%4 
Reef trim., 75/85, bbls..21144@22 
Reef trim., 85/90, bbls... 27% 
Bon'ls chucks, bbls. .... 32 
Beef cheek meat, trmd., 

| Rhye ee asc ree 21 
teef head meat. bbls.... 18% 
Shank meat, bbls. ...... 31% 
Veal trim., bon’ls, bbls..30 @31 

VEAL—SKIN OFF 
(Carcass) 
(1.¢.1. prices) 

Prime, 80/110 ...... $43.00@44.00 
Prime, 110/150 42.00@ 43.00 
Choice, 50/80 ... 385.00@37.00 
Choice, 80/110 ........ 88.00@40.00 
Choice, 110/150 ....... 38.00@A0.00 
EUOG: DOR 6 dkacuise 32.00@35.00 
Good, 80/150 ......... 36.00@26.00 
Commercial, all wts... 28.00@35.00 


Prime, 40/50 
Prime, 
Choice, 40/50 
-e, 50/60 
Good, 


Cho*« 


CARCASS 


(1.e.1. 


50/60... 


all wts. 


LAMB 
prices) 
A eee 41 @42 
eee 35 @39 
bee ere 40 @aA4l1 
hindus 34 @388 
Sova .32 @37 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


May 17 
FRESH BEEF (Carcass): 
STEERS: 
Choice: 
500-600 Ibs. .... 
ee Ge. ka ae awe 37 
Good: 
500-600 lbs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 
cow: 
Commercial, all 
Utility, all wts. 
Canner-cutter 


Weiss 


FRESH CALF: 
Choice: 


(Skin-off) 


$58.00@ 40.00 
-50@38.50 


34.00@ 38.00 
33.00@ 36.00 


32.00@34.00 
26.00@ 28.00 


25.00@ 27.00 
None quoted 


200 ibs. down ........ 38.00@ 41.00 
Good: 
200 Ibs. down 36.00@ 39.00 


SPRING LAMB 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good, all 


(Careass): 


wts. 


MUTTON (EWE): 


weeeeee 39.00@42.00 
. 36.00@40.00 


39.00@42.00 
36.00@40.00 
35.00@39.00 


Choice, 70 Ibs, down... 16.00@19.00 
Good, 70 Ibs. down.... 16.00@19.00 


54 


San Francisec 
May 17 


$40.00@41.00 
38.00@40.00 


37.00@38.00 
36.00@37.00 


34.00@36.00 


28.00@32.00 
25.00@28.00 
22.00@ 24.00 


(Skin-off) 


None quoted 


35.00@38.00 


40.00@42.00 
38.00@40.00 


38.00@40.00 
36.00@38.00 
37.00@40.00 


None quoted 
None quoted 


> No. Portland 
May 17 


$39.00@42.00 
38.00@41.00 


37.00@40.00 
36.00@39.00 


33.00@36.00 


27.00@34.00 
26.00@31.00 
24.00@ 27.00 


(Skin-off) 


40.00@44.00 


38.00@ 42.00 


37.00@41.00 
37.00@41.00 


37.00@41.00 
37.00@41.00 
34.00@39.00 


15.00@18.°0 
—_ 


15.00@18.00 











NEW YORK 


May 17, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Western 
(Le.1.) 


700/800 . 
800/900 .... 
600/800 .... 38.50 
Choice, 800/900 .... 3 
Good, 500/700 .. 
Commercial 
Cow, 
Cow, 


Steer: 
Prime, 
Prime, 
Choice, 


Cwt. 
. .843.00@44.00 
42.00@44.00 
40.50 


commercial ... .00 
: 95: 00@28. 00 


utility 
BEEF CUTS 
(Le.1.) 





Prime Steer: 
Hindqts., 600/800... 
Hindgqtrs., 800/900... 
Rounds, flank off..... 
Rounds, diamond bone, 

flank off 
Short loins, 
Short loins, 


City 
7.0@ 62.0 

55.0@ 58.0 

45.0@ 46.0 


ey ee 45.0@ 47.0 
untrim... 90.0@105.0 
trim... .130.0@145.0 





i Seer 14. 0@ Lo 
Ribs (7 bone cut) : 
BPO CNGCRB oo cccccee 
PPO ern 4 

PURO. nc cases scscus 12.0@ 1 4.0 
Foreqtrs. (Kosher)... 35.0@ 38.0 


Arm Chucks (Kosher) 
Briskets (Kosher).... 


Steer: 


34.0@ 27.0 
30.0@ 34.0 


Choice 





Hindqtrs., 600/800... 50.0@ 54.0 
Hindgtrs., 800/900... 49.0@ 50.0 
Rounds, flank off.... 44.0@ 45.0 
Rounds, diamond bone, 

oS Sera 45.0@ 46.0 
Short loins, untrim... 72.0@ 80.0 
Short loins, trim.... 95.0@105.0 
ee eee 14.0@ 15.0 
Ribs (7 bone cut).... 48.0@ 54.0 
Arm chucks ........ 30.0@ 32.0 
Briskets ............ 28.0@ 30.0 
i RAR rere 2.0@ 14.0 
Foreqtrs. (Kosher)... 0@ 34.0 





Arm chucks (Kosher) 
Briskets (Kosher).... 





0@ 35.0 
30.0@ 32.0 





FANCY MEATS 





(Le.1. prices) 

Lb. 
Veal breads, under 6 oz, 51 
Of3S WS cvs dents 44caeun pees ‘50@52 

12 oz. up 
Beef livers, selected ........ 32@33 
ae re eae oe 12 
Oxtails, over % Ibs. ....... 14 
LAMBS 

(1.e.1. carcass ww 
Prime, 30/40 ......... $41.00@43.00 
Prime, 40/45 ......... 42.00@44.00 
Prime, 45/55 40.00@42.00 

Choice, 30/40 v4 


Choice, 40/ 
Choice, 45 








Good, 30/40 
Good, 40/45 
Good, 45/55 38. 00@ 40. 00 
Western 
Prime, 40/45 (sprg.).. 44.00@47.00 
Prime, 45/50 (sprg.).. 40.00@44.00 
Prime, 50/55 (sprg.).. 40.00@44.00 
Choice, 40/45 (sprg.).. 44.00@47.00 
Choice, 45/55 (sprg.).. 40.00@44.00 
Good, all wts. (sprg.). 36.00@40.00 
VEAL—SKIN OFF 
(1.e.1. prices) 
Western 
Prime, 80/110 ....... $42 00@ 45. 00 
Prime, 110/150 .... 4 
Choice, 80/110 
Choice, 110/150 ....... 34. 00@ 40. 00 
Good, 50/ 80 ...... 29.00@32.00 
Good, 80/110 ...... 33.00@35.00 
Good, 110/150. ...... pte me ped 
Commercial, all wts... 27.00@33.00 


BUTCHER'S 


Shop fat 
OWNED io sce ae euiceee de 
Inedible suet 
Edible suet 


FAT 





N. Y. MEAT SUPPLIES 


(Receipts reported by the USDA 
Marketing Service week ended May 
14, 1955 with Comparisons) 


STEERS AND HEIFERS: Carcasses 





Week ended May 14.... 13,282 

Week previous ......... 13,988 
cow: 

Week ended May 14 1,919 

Week previous ......... 1,785 
BULL: 

Week ended May 14.... 407 

Week previous ......... 817 
VEAL: 

Week ended May 14.... 18,937 

Week previous ......... 12,894 
LAMB: 

Week ended May 14.... 25,278 


Week previous ......... 32,027 
MUTTON: 

Week ended May 14.... 603 
. Week previous ......... 620 
HOG AND PIG: 

Week ended May 14.... 6,240 

Week previous ......... 7,510 


PORK CUTS 
Week ended May 14.... 








Week previous ......... 

BEEF CUTS 
Week odes May 14. 152,148 
Week previous ......... 129,920 


VEAL AND CALF CUTS: 


Week ended May 14.... 8,000 
Week previous ......... 3.000 
LAMB AND MUTTON: 
Week ended May 14.... 16,085 
Week previous ......... 59,894 
BEEF CURED: 
Week ended May 14.... 13,182 


Week previous ......... 23, 
PORK CURED AND SMOKED: 
Week ended May 209,316 
Week previous ......... 248,865 
LARD AND PORK FAT: 
Week ended May 14.... 
Week previous 








LOCAL SLAUGHTER 
CATTLE: 
Week ended May 14.... 
Week previous 
CALVES: 
Week ended May 14.... 
Week previous 


11,182 
eessencee 11,883 
12,012 
12,042 


HOGS: 
Week ended May 14... 51,761 
Week previous ...... 54,839 
SHEEP: 
Week ended May 14... 48,530 
Week previous ........ 50,116 


COUNTRY DRESSED MEATS 
VEAL: 


Week ended May 14... 4.746 

Week previous ........ 5,086 
HOGS: 

Week ended May 14... 24 

Week previous ........ 73 
LAMB AND MUTTON: 

Week ended May 14... 74 

WPOOR PROVIOUE bi cis ccc. 211 


PHILA. FRESH MEATS 


Tuesday, May 17, 1955 
WESTERN DRESSED 





BEEF (STEER): (ewt.) 
Choice, 500/700 . .$39.50@42.00 
Choice, 700/900 39.00@41.00 
Good, 500/700 36.50@38.50 

cow: 

Commercial, all wts. 29.00@31.75 
Utility, all wts..... 26.50@29.00 


VEAL (SKIN OFF): 


Choice, 80/110 .... 37.00@39.00 
Choice, 110/150 . 38,00@40.00 
Good, 50/80 ...... 32.00@34.00 
Good, 80/110 . 33.00@35.00 
Good, 110/150 ..... 34.00@36.00 


Commercial, 
Utility, 


all wts. 
Qi WIS. v5.36 


28.00@32.00 
24.00@28.00 


LAMB: 
Prime, 30/50 ..... 10.00@ 43.00 
Prime, 50/60. ..... 38.00@40.00 
Choice, 30/50 ..... 40.00@43.00 
Choice, 56/60 ..... 38.00@40.00 
Good, all wts. ..... 36.00@ 40.00 
Utility, all wts. .... 34.00@ 37.00 


MUTTON 
Choice, 
Good, 


(EWE): 
70/down .... 
70/down 


LOCALLY 


20.004 22.00 
18.00@ 20,00 


DRESSED 






STEER BEEF (lb.): Choice Good 
Hinds, 600/800... 49@53 45@48 
Hinds, 800/900... 48@50 45@46 
Rounds, no flank 46@50 44@46 
Hip rd., + flank.. 45@49 42@42 
Full loin, untrim. 52@56 45@50 
Short loin, untrim. 62a 70 55@60 
tibs (7 bone)... 44@48 
Arm chucks 28@30 
ae 31@33 
Short plates 12@15 


THE NATIONAL PROVISIONER 











Fresh 
44 
_ eae 
431% 
41% 
8914 
38@38 
36% 
33%4 
82% 
Note 
skinne 


Job La 
Frest 

49 

46 

40 

35 

29@ 29 

26 

26 

87@35 

27@2 OK 

23@24 


Fresh 

12%a 

94a 
lin 


LAR 


May 
July 
Sep. 
Oct. 
Nov. 
Dec. 
S: 
OF 
tr: 
Oct. 


May 
July 


Sep. 
Oct 
Nov 
Dec 
s 
0 
18: 
Oct 


Mé 





51 
@52 
@92 
@33 


14 


LO. ‘00 


rn 

t7.00 
4.00 
t4.00 
:7 00 
14.00 
10.00 





| 761 
$,839 


3,530 
0,116 





PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, May 18, 1955) 


SKINNED HAMS 
Fresh or F.F.A. 
ME aa sre's Vest’ 10/12 


Frozen 


5/up, ‘2s me 3 






Note mawulse Hams 2%e under 
skinned. 


FRESH PORK CUTS 


Job Lot Car Lot 
Fresh Fresh 
49 Loins, und, 

46 Loins, 12/16 

40 Loins, 16/20 

35 Lo'ns, 20 up 

29@29\% Bost. Butts, ¢ 

26 Bost. Butts, 8/12 

26 Bost. Butts, 8, up 

387@38 Ribs, 3/dn. 

27@28 po era 

23@24 IG; OFOD ovi once 2 


OTHER CELLAR CUTS 
Fresh or Frozen Cured 
121%4a Square Jowls ........12%n 
914,a@9% Jowl butts, loose ..10n 
lin Jowl butts, boxed. .unq. 





BELLIES 
Fresh or F.F.A, 


Frozen 
5 ecw is bin oe Yau 
yh 


& 





FAT BACKS 


Fresh or Frozen 





PICNIC HAMS 


Fresh or F.F.A. Frozen 
OG ieee «6 BA Be ie te csin 26n 
25% @25% cic as oa ee 2544n 
Tee eee eh Ree 22 
i eee +e EE Sie utekes 21n 
19% n ; PACES, bicdacks 19% n 
19% @19% 8 ae ae Bae 1914n 





LARD FUTURES PRICES 
FRIDAY, MAY 13, 1955 
Open High Low Close 

26 12 F 







May 12 2.25 12.22% 12.25a 
July 4 12.50a 
Sep. iy 12.67% 
Oct. ne 2.55 2.521% 12.52% 
Nov. 2.2% 2 


Dee. : . 

Sales: 3,520,000 Ibs. 

Open interest, at close Thurs., 
May 12: May 45, July 513, Sept. 
382, Oct. 122, Nov. 19, and Dec. 10 
lots. 





MONDAY, MAY 16, 1955 
May 12. 12.22% 12.30b 
July 1: 12.424 





RF 
i 
bor 
ee 
= 


12.72% 12.60 12.67% 

Oct, 12.50 12.55 12.4714 12.55 

Dec. 12.65 12.65 12.65 
Sales: 2,720,000 Ibs. 


Open interest, at close Fri., May 
18: May 40, July 514, Sept. 384, 
Oct. 118, Nov. 20, and Dec. 11 lots. 


TUESDAY, MAY 17, 1955 


12.65a 


May 12.30 12.30 12.30 12.30a 
July 12.57% 12.57% 12.45 12.45a 


Sep. 12.75 12.77% 12.65 12.65b 
Oct. 12.60 12.60 12.55 12.57% 
Nov. 12.20 12.25 12.20 12.25b 


Dec. 12.65 12.65 12 65 
Sales: 3,160,000 Ibs. 
Open interest, at close Mon., May 

16: May 34, July 509, Sept. 383, 

Oct. 116, Nov. 20, and Dec. 13 lots. 


WEDNESDAY, MAY 18, 1955 
May 12.20 12.20 12.10 
July 12.45 13 ‘45 12.85 
Sep. 13, 67% 12.67% 12.57% 
Oct. 12 oe 13 12.47% 
Nov. 12 12 12.17% 
Dec. 12.67 11, 12.67% 12.60 

Sales: 3,720,000 Ibs. 

Open interest at close Tues. May 
17: May 31, July 530, Sept. 401, 
Oct. 123, Nov. 21, and Dec. 12 lots. 


THURSDAY, MAY 19, 1955 
May 12.10 12.25 12.10 12.25 


12.65a 





12. ‘Gon E 


-20 
July 12.40 12.60 12.40 12.57% 
-60 
Sep. 12. 57% 12.75 12.57% 12.75 
Oct. 12.52% 12.62% 12. 52% 12.62% 
Nov. 12.22% 12. 321% 12. 921, 12.3214b 
Dec. 12.70 2%, 12.70 12. 
Sales 4,500,000 Ibs. 
Open interest at close, Wed. May 
18: May 23, July 540, Sept. 417, 
Oct. 126, Nov. 24 and Dec. 12 lots. 








MAY 21, 1955 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
May 17, 1955 
(To retailers and small lots) 





Hams, skinned, Leth 

Hams, skinned, 12/14. 5 
Hams, skinned, 14/16... 43% 
Pork loins, reg., 8/12...48 @49 
Pork loins, bon’ls, 100’s. 65 
Shoulders, 16/dn., loose... 27 
Picnics, 4/6 lbs., loose. . 26% 
Pienies, G/O Wee. 255.5. 26 @26% 
ia eo ee re 10%@11 


toston butts, 4/8 Ibs....29 @29% 
Tenderloins fresh, 10’s...78 @80 





Neck bones, bbls. ...... ¢ 
trains, 10's ..... mans 10 
oe, CET OC 11 @12 
Snouts, lean in, 100’s.... 8 
i ae a 6 @i7 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers) 


Pork trim., reg. 40% 

Wen! adie tient dead emee's 14%@15 
Pork trim. . guar, 50% 

| SPR Pa 16%@17 
Pork trim., 80% lean, 

ee aa 26 


Pork trim., 95% lean, 





Pork head meat 
Pork cheek meat, trim., 
GM. vctiveaecenc tic caapee © Gee 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, 





tierces, f.o.b. 


COI 68 iw 00-60 560 vere’ 14.75 
Refined lard, 50-lb. cartons 

Eanes MRE ccsectesccs Th 
Kettle rend., tierces, f.o.b. 

COUN. nee Cheese cadewae'e 15.25 
Leaf kettle rend., tierces 

C0  TNECRGO ok iccccks 15.75 
EME. TES sac cacdnerwace 16.50 


Neutral tiereces, f.o.b. 
eg ae ee meen ee 

Standard short., N. & S., 

Hydrog, short. N. & S....... 20.50 


WEEKS LARD PRICES 


P.S. or P.S. or 
Dry Dry 
Rend. Cash Rend. Raw 
(Tierces) Loose Leaf 
May 11*@n % 12.2hn 
May on 


11% @11%n 12.25 
0 





May 11.¢ 12.00n 
May 10 @10% 11.87%4n 
May 18.12. 105%a 11.6214n 
May 19.12.25n 10.75 11.75n 





LIGHT, MEDIUMWEIGHT HOG VALUES DIP 
(Chicago costs and credits, first two days of the week) 

Hog cut-out values changed unevenly this week. Light 
hogs were off the most and heavies gained in value due 
to lower live costs to packers. Meat prices were little 
changed from a week ago on all weight ranges. 

180-220 Ibs. 


220-240 Ibs.— —240-270 lbs.— 





Value Value Value 
per per ewt. per per ewt. per per cwt. 
ewt, fin. ewt. fin. cwt. fin. 
alice yield alive yield alive yield 
WOO <OWNE ns esis ue ss $12.58 $18.18 $11.94 $16.77 $10.90 $15.42 
Pat cuts; Tart: oes iss. $ 5.07 $ 7.31 $ 5.01 $7.10 $4.50 $ 6.10 
Ribs, trims, ete. ......$ 1.69 $ 2.33 $ 1.51 $ 2.13 $ 1.42 $ 1.98 
Come OF DORN oan cssccic $18.11 $17.75 $17.07 
Condemnation loss .... .02 02 -02 
Handling, overhead .... 1.43 1.27 1.16 
TORAL COGP «05 cece cue $19.56 28.14 $19.04 26.81 $18.25 
Pras VAIO Sedcnce 19.35 27.82 18.47 26.00 5. 
Cutting margin ..... —$ .21 $ 32 $ .57 $ S81 $1.43 
Margin last week...+ .08 + .12 - .33 48 — 1.98 








PACIFIC COAST WHOLESALE PORK PRICES 


San Francisco No. Portland 
May 17 May 17 
(Shipper Style) (Shipper Style) 


Los Angeles 
May 17 


FRESH PORK (Carcass): (Packer Style) 


TE TE stents cee None quoted None quoted None quoted 
SRO Me. nc oekcteve 29.50@31.00 None quoted 29.00@30.50 
FRESH PORK CUTS No. 1: 
LOINS: 
BS NG dates 366 48.00@52.00 54.00@56.00 49.00@53.00 
oo. 6 ST eee 48.00@52.00 52.00@54.00 49.00@53.00 
RP Gee cclceneeseee 48.00@52.00 50.00@54.00 48.00@52.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
QP TRS hes ibieeaes' 31.00@36.00 36.00@40.00 33.00@37.00 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 


BACON, ‘Dry’? Cure No. 1: 





56.00@58.00 
52.00@56.00 


48.00@52.00 
47.00@50.00 








a) Me, aeons ab 40.00@49.00 50.00@ 52.00 47.00@52.00 
i GR ee ee 39.00@47.00 46.00@50.00 43.00@47.00 
Co | renee Rae 35.00@45.00 42.00@ 46.00 40.00@ 44.00 
LARD, Refined: 
1-Ib. cartons ....... 16.50@ 19.00 18.00@ 19.00 15.00@17.00 
50-ib. cartons & cans. 14.75@18.00 17.00@18.00 None quoted 
a OR pee 14.50@17.50 15.00@17.00 14.00@16.00 





N. Y. FRESH PORK CUTS 
May 17, 1955 
(Le.1. prices) 


PHILA. FRESH PORK 
May 17, 1955 
WESTERN DRESSED 











Western ck 6CnTSs_c¢ ‘RK 1g: 
Pork loins, 8/12...... $50.00@52.00 eS CHOICE LOINS: 
Pork loins, 12/16...... 48.00@ 49.00 taal eluded) 8/12 $49.00@51.00 
Hams, sknd., 10/14. Fe 45.00@ 46.00 (Bindeless i . ere 
Boston butts, 4/8..... 34.00@35.00 included) 12/16 47.00@ 49.00 
Spareribs, 3/down .... 38.00@40.00 Butts, Boston 
ORE: CEIBhy KORRES. « yripes atyle, 4/8 ....... 33.00@35.00 
Pork trim., spec. 80%. 44.00 Spareribs, 
City 3 lbs. down ..... 38.00@41.00 
Hams, sknd., 10/14... 47.00@50.00 Pook Weine B78. cies ccvccs 55@57 
Pork loins, 8 2. Rhee 12.00@54.00 Pork loins 12/16........... 53@56 
Pork loins, 10.00@52.00 Spareribs, 3/dn............. 40@43 
fe eS. Pere 32.00@34.00 | ee o> errr 51@53 
Boston butts, 4/8 . 34.00@38.00 Sk. hams 12/14............ 50@52 
Spareribs, 3/down .... 39.00@44.00 eae Cy la Cea cae knee 35@37 
LOCALLY DRESSED 
Paat Wees Bie i a acnavee 8 HH @5T 
N. Y. DRESSED HOGS Pork Dedee O9/50. «0. cs cccccs ss@ = 
L.c.l. prices) Spareribs, 3/dn............. 40@ 43 
(Heade on, Teat fat in) GR. hawme 1O/82. 6. sce scess 51@53 
a fer $29.00@32.00 ae 8 ys) eee HO@s2 
76 20: 100 Tht, oo sias de 29.00@32.00 Bos. butts, 4/8......... . 85@37 
100 to 125 lbs......... 29.00@32.00 
125 to 150 Ibs......... 29.00@32.00 HOG-CORN RATIO 


The hog-corn ratio for 
barrows and gilts at Chi- 
ago for the week ended 


CHGO. WHOLESALE 
SMOKED MEATS 
May 17, 1955 
Hams, skinned, 14/16 lbs 


wrapped leet Sree 50 May 14, 1955, was 11.4. 
Hams, skinned, 14/16 Ibs., Se. aa » ° 
ready-to-eat, wrapped ....... 51 This ratio compared with 
Hams, skinned, 16/18 Ibs., the 11.4 ratio for the pre- 
WYAPPed neces eeeescreseeees 48 fe ; 
Hams, skinned, 16/18 Ibs., ceding week and 16.6 a 
ready-to-eat, wrapped ....... 49 
Bacon, fancy, trimmed, bris- year ago. Corn averaged 


ket off, 8/10 lbs., wrapped... 39 
Bacon, fancy sq. cut, seedless, 


$1.486, $1.488 and $1.584 


12/14 Ibs., wrapped ......... 3 per bu. for the three 
Laeon, No. 1 sliced, 1-lb. open- aia f 
TREE MASON os cece wees cds 49 pe riods. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, May 18, 1955 
Unground, per unit of ammonia Unit 
MET, Nea bah ned bab beers os ees *4.75 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 






NE 1 iis 5. 6:4 '66.0:) Gira aise aan eA *5.25@5.50n 
Ree ee *5.00@5.25n 
i ES I eee *5.00n 
Liquid stick tank cars ............2.25@2.50 


PACKINGHOUSE FEEDS 
Carlots, per ton 
10% meat, bone scraps, bagged..$ 66.00@ 72.50 
50% meat, bone scraps, bulk.... 63.50@ 70.00 
55% meat scraps, bagged ...... 82.00 
60% digester tankage, bagged... 70.00@ 85.00 
60% digester tankage, bulk. .. 67.50@ 77.50 
80% blood meal, bagged ... . 102.50@135.00 
70% steamed bone meal, bagged 
(spec. prep.) 
60% steamed bone meal, bagged. 


FERTILIZER MATERIALS 


High grade tankage, ground, 
Orr e 4.75@5.00 
Hoof meal, per unit ammonia ...... 5.50 


DRY RENDERED TANKAGE 





Low test, per unit prot. .......... *1.25n 

med. G68, Gee GMs pret. .......... *1.20 

High test, per unit prot. .......... *1.10@1.15 

GELATINE AND GLUE STOCKS 

Per ewt. 

Calf trimmings (limed) .......... 1.35@ 1.50 

Hide trimings (green salted) ...... 6.00@ 7.00n 
Cattle jaws, scraps, and knuckles, 

DE err error: RO] 

Pig skin scraps and trim., lb....... 5.75 


ANIMAL HAIR 


Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ....... 8% @5 
Winter processed, gray, Ib. ...... 17@18 
Summer processed, gray, Ib. .... 12@12% 


n—nominal. a—asked. ‘*Quoted delivered. 





TALLOWS and GREASES 


Wednesday, May 18, 1955 











A steady inedible fats market pre- 
vailed late last week, as product sold 
basis 6%4c, Chicago, bleachable fancy 
tallow. Material for eastern con- 
sumption also sold about steady. A 
few tanks of bleachable fancy tal- 
low sold at 6%4c, c.a.f. Chicago, and 
several tanks of same at 74@7%sc, 
delivered New York. All hog choice 
white grease was available at 8c, 
c.a.f. East, but best reported bid 
was 7%4c. Bids of 8%c Chicago basis, 
were recorded on edible tallow, with 
offerings held %4c higher. Additional 
tanks of bleachable fancy tallow 
traded on Friday at 6%4c, prime tal- 
low at 6%4c, special tallow at 6%c 
and No. 1 at 6c, all c.a.f. Chicago. 

It was reported that bleachable 
fancy tallow sold at 7c, c.a.f. East, 
presumably out of the Mideast; how- 
ever, confirmation was lacking. In- 
quiry on same was at 74%@7%c, East, 
but without reported trade. Another 
Yec decline was registered on all hog 
choice white grease, as offerings at 


7T%c, delivered New York were 
heard, but 734c was indicated. Edible 
tallow sold 8%4c, Chicago basis. 
Consumers submitted %@%c lower 
bids in the Midwest area on Mon- 
day of the new week; however, of- 
ferings were held steady to fraction- 
ally higher. A few tanks of all hog 
choice white grease traded at 7%4c, 
delivered New York. Several tanks 
of bleachable fancy tallow sold at 
7%@7¥%c, and a couple at 7%8c, all 
c.a.f, East, product considered. Sev- 
eral tanks of bleachable fancy tal- 
low sold at 6%4c, c.a.f. Chicago. 
Only moderate trade developed on 
Tuesday. A tank of prime tallow 
sold at 6%c, and a few tanks of spe- 
cial tallow at 6%c, all c.a.f. Chi- 
cago. All hog choice white grease 
sold at 7%c and later in the day at 
73%4c, c.a.f. New York. Edible tallow 
was offered at 8c, f.o.b. River, equal 
to 8%4c, Chicago basis. Best bid in 
the market was 8'%c, Chicago basis. 
At midweek, with producers in a 
fairly well sold up position, the mar- 
ket was stalemated. The fractionally 
lower bids submitted were shied away 
from in the Midwest. A few tanks 
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DARLING & COMPANY 


73 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


dv Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 


v¥ Whatever Your Problems May Be, Call DARLING & COMPANY 


> 








Phone: YArds 7-3000 





Phone: WArwick 8-7400 


CHICAGO | DETROIT | | CLEVELAND | CINCINNATI | | BUFFALO | 
4201 So. Ashland P.O. Box 2329 P.O. Box 2218 Lockland Station P.O. Box =5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Ilinois Dearborn, Michigan Cleveland 9, Ohio i Buffalo 6, New York 


Phone: ONtario 1-9000 


Ohio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: Filmore 0655 





y, 
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of yellow grease sold at 5%4@6c, 
c.a.f, Chicago, the latter figure for 
low acid production. Several tanks 
of hard body bleachable fancy tal- 
low traded at 7%c, c.af. East, with 
bids of 7¥%c, same destination, for 
regular production. All hog choice 
white grease was bid at 7c, de- 
livered East, with offerings held at 
734c or better. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%4c; original 
fancy tallow, 7c; bleachable fancy 
tallow, 6%4c; prime tallow, 6%c; spe- 
cial tallow, 6%c; No. 1 tallow, 6c; 
and No. 2 tallow, 5%4c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 6%4c; B-white grease, 6%c; vel- 
low grease, 5%4@6c; house grease, 
5%4c; and brown grease, 5°8@5t2c. 
The all hog choice white grease was 
quoted at 734c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, May 18, 1955 
Dried blood was quoted Wednes- 
day at $5 to $5.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5 per unit of am- 
monia and dry rendered tankage was 

priced at $1.20 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


MONDAY, MAY 16, 1955 





Prev. 

Open High Low Close Close 

July 15.40b 15.54 15.50 15.54b  15.40b 
Sept. 14.55b 14.76 14.73 14.76 15.46b 
ig ee Oe he, 14.3: 14.60b 
Dec. .... 14.10b 14.19 14.15 14.1 14.23b 
Jan. 14.00b ee er 14. 14.13b 
Mar. 14.00b 14.10 14.10 14. 14.00b 
May 14.00n > ane 14. 14.04b 

Sales: 28 lots. 
TUESDAY, MAY 17, 1955 
July oe 15.55b 15.57 15.48 15.49 15.54b 
Sept. .... 14.70b 14.82 14.80 14.70b 14.76 
Oct. .... 14.34b 14.38 14.38 14.24b 14.35b 
Dec. .... 14.19b 14.10 14.10 14.10 14.19 
Jan. .... 14.10b Kaens eaute 14.05b  14.13b 
MOAT. cose SHAOO envi een 14.00b 14.10b 
May .... 14.10n 14.00n 14.00n 
Sales: 34 lots. 
WEDNESDAY, MAY 18, 1955 

July .... 15.45b 15.46 15.40 15.41 15.49 
Sept. 14.65b 14.68 14.68 14.68 14.70b 
Ot. ..s- TRcoU aes <n 14.21b 14.24b 
Dee, .... 14:08 me Sole 14.06b 14.10 
eee 14.05b aone cog 14.02b  14.05b 
Mar. .... 14.08b oT ee 13.94b 14.00b 
May .... 14.01b 14.01 14.01 13.95b  14.00n 


Sales: 30 lots. 


VEGETABLE OILS 
Wednesday, May 18, 1955 
Crude, cottonseed oil, carlots, f.o.b. 





MN Ll cla acs. wu: crore 60k a alata She, w elated 1385, @13%n 
BOM OADE oie ccibeweetieedioncvese 13%n 
i | Ee Ce ee gre es Serie 13% @134.n 
Corn oil in tanks, f.o.b. mills. De 14pd 
Peanut oil, f.o.b. mills 17%n 
Soybean oil, f.o.b. mills ........... 117% pd 


Coconut oil, f.o.b. Pacifie Coast..... ll'ga 
Cottonseed foots: 


Midwest and West Coast........ 1,@1% 
reer errr rer ee rer 15,@1% 
Wednesday, May 18, 1955 
White domestic vegetable ..........2.cccc0- 26 
py a rrr orice rer 28 
DET CHUEHOG DOMCIY 6. isc sees sendwouwingne 24 
WORE CMURRE BUILD bode dc cicssevdicey eas 23 
(F.0.B. Chicago) 
Lb. 
Prime oleo stearine (slack barrels)... 94@ 9% 
xtra oleo Of (GLUMS) oi cc ce scccewe. 12%4@13% 





pd—paid. n—nominal, b—bid. a—asked, 


MAY 21, 1955 


HIDES AND SKINS 





Lower prices paid for hides this week, 
with bulk of activity Tuesday—Small 
packer and country hides ease—Kip 
and overweights trade lower—Shear- 
lings wanted at lower levels. 


CHICAGO 


PACKER HIDES: Early Monday, 
certain selections were bid %c off 
last week’s levels. As the day pro- 
gressed, all selections were wanted 
at lower prices, but only light trad- 
ing developed. About 2,500 River 
heavy native cows sold at lle and 
about 5,000 branded cows also sold 
lower at 10c for Northern produc- 
tion. 

A heavy volume of trading devel- 
oped Tuesday. Estimated volume for 
the day was upwards of 60,000, with 
most selections sharing in the ac- 
tivity. Additional offerings were avail- 
able later in the day, except branded 
steers which were reportedly cleaned 
out. Light native steers sold at 13%c, 
heavy native steers at 10%c for River 
production and lle for Northerns, 
branded steers at 10c for butts and 
9c for Colorados, River heavy na- 
tive cows at llc, Northern light na- 
tive cows at 13c and Rivers at 13%c, 
branded cows at 10c for Northerns 
and 10%c for Southwestern — stock. 
No movement of ex-light native 
steers, ex-light and light branded 
steers, heavy Texas steers, or native 
bulls could be confirmed, but these 
selections were quoted lower on a 
nominal basis placing them in line 
with the rest of the list. 

With the exception of a few clean- 
up sales at steady prices, the hide 
market was quiet early midweek. The 
market, however, continued easy. 
The New York futures market closed 
25 to 26 lower, with 37 contracts 
traded. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was easier, following the 
trend of the big packer hide market. 
Some 50@52-lb. average sold in the 
Midwest at 10%4c and later at 10%4c, 
with the latter price considered tops 
at midweek. Some 58-lb. average 
sold at 914c, selected, f.o.b. Mideast 
points. The 30@50-lb., averaging 
38@39-lbs., were offered out of the 
Southwest at 14c, but no movement 
was reported at that level. Country 
hides were also easier and _ straight 
locker butchers averaging 50-Ibs. sold 
at 7c. Mixed lots were nominal at 
642@7c. 

CALFSKINS AND KIPSKINS: No 


sales of calfskins up to midweek. 
River kip sold at 28%c and South- 
western kip and overweights sold at 
27c and 26c, respectively. South- 
western kip and overweights sold 
again on Tuesday at 27c and 26c. 
At midweek, about 3,500 River over- 
weights sold at 27c. 

SHEEPSKINS: Shearlings were bid 
lower this week, but activity was 
slow to develop. The No. 1 shearlings 
were offered at 2.75 and 3.00, No. 
2’s at 1.50 and 1.75 and No. 3’s at 
50 and .60, all depending on qual- 
itv. Fall clips were reportedly short 
in supply, and were quoted nomi- 
nally at 3.25 to 3.50. Dry pelts 
were mostly nominal at 274%@28c, 
with some buyers talking lower. A 
car of old crop pickled skins sold 
at 6.75 for lambs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 

Week ended Cor. Week 
May 18, 1955 1954 
.. 104%@11 12%,@15n 
..183%@14 


Hvy. Nat. steers. 
Lt. Nat. steers... 





Hvy. Tex. steers.....<. 10n 10% 
Me. Jet. Weta 6. 15%n 13ten 
Butt brnd. steers...... 10n 10% 
Oak, SRO. coven ccisee 91on 10 
Branded cows ......... 10 @10% 12 @l3n 
Hvy. Nat. cows.......11 @11% 14 @l14\% 
Lt. Nat. cows.........138 @138% 1544@16n 
NOS, (OMS: S cee ce sc : on 10%,@11n 
Branded bulls ..... ae Sn 944 @10n 
Calfskins: 

Nor., 10/15 . ate 12%n i744n 

10/down ..... ; 17on {7 4on 
Kips, Nor., nat., 15/25. 28ton 30n 





SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over..... on 1014n 
SO PRRs -vesancaksiccte 10%n 13lgn 
SMALL PACKER SKINS 
Calfskins, und, 15 Ibs.. 35n 25n 
Kips, 15/30 ..........-20 @2in 17 @isn 
SHEEPSKINS 


Packer shearlings: 
PG DE Wea weked ak ome s 2.75@3.00n 1.65@ 1.75 
St | ee 27144€@ 28n 2728 
Horsehides, Untrim... 8.00@8.50n 10.75n 


N.Y. HIDE FUTURES 


MONDAY, MAY 16, 1955 


Open High Low Close 
July ... 12.50b 12.58 12.54 12. 55b- 62a 
Oct. ... 13.05b 13.20 13.15 13.11b- 18a 
Jan. ... 13.55b ry 13.62b- 68a 
Apr. ... 14.10b 14.12b- 18a 
July ... 14.55b 14.58b- TOa 
Oct. ... 15.00b 14.98b-15.18a 





Sales: 14 lots. 
TUESDAY, MAY 17, 


July ... 12.50b 12.53 12.41 

Oct. ... 13.38 13.13 13.00 

Jan, ... 13.57b 13.60 13.51 H4a 
Apr. ... 14.07b 14.00 14.00 

July ... 14.55b 14.55 14.55 nda 
Oct. ... 14.90b 14.95 14.90 90 


Sales: 102 lots. 


WEDNESDAY, MAY 18, 








July ... 12.30-32 12.32 12.09 
Oct. ... 12.90-85 12.90 2.6 
Jan, ... 13.35b 13.38 13.2 
Apr. ... 13.95 13.95 13.75 
July ... 14.40b Ayn! 30a 
Oct. ... 14.80b 70a 
Sales: 137 lots. 
THURSDAY, MAY 19, 1955 
July ... 12.10b 12.17 11.94 11.95 
Oct. ... 12.70b 12.80 12.52 12.59 
Jan. ... 13.25b 13.34 13.08 13.10b- 13a 
.- 13.75b 13.72 13.60 13.60 
. 14.20b 14.05 14.05 14.05b- 07a 
. 14.60b 14.50 14.45 14.50 
108 lots. 
57 








GET JUICIER, PLUMPER CURED MEATS... 


RICHER, BRIGHTER, LONGER LASTING COLOR... 


REDUCED COOK-OUT IN CANNED HAMS ... 


SODIUM HEXAMETAPHOSPHATE 


CcURAFOS 


SODIUM TRIPOLYPHOSPHATE 


CURAFOS increases the moisture retaining 
capacity of lean meat fibers . . . you get plumper, 
juicier, cured meats. CURAFOS develops a 
richer, brighter color, and retards discoloration 
... you get better consumer acceptance. 


CURAFOS reduces cook-out in canned ham, 
boiled ham and canned chopped ham, retaining 
the protein and natural juices in the meat... 
you get hams that are better tasting and better 
looking. 





CURAFOS brand of Sodium Hexameta- 
phosphate and Sodium Tripolyphosphate are 
food grade phosphates, and are fully licensed 
for use under U. S. Patent 2,513,094 and 
Canadian Patent 471,769. Write or call for the 
full story on the benefits of CURAFOS. 


CURAFOS brand phosphates are especially 
processed for ease of solution and are fully 
soluble at full permitted strength* in pickle at 
cellar temperatures. 


Associate Members—N.1.M.P.A. and A.M.I. *M.I.B. Bulletins 190, 190-1, 199 


CALGON, INC. 


HAGAN BUILDING + PITTSBURGH SO, PA. 





THE PHOSPHATES SOLUBLE IN PICKLE AT CELLAR TEMPERATURES 
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LIVESTOCK MARKETS ...Weekly Review 





All Slaughter Down 
In April; 4-Month 
Totals Above 1954 


Slaughter of livestock in April fol- 
lowed its usual pattern as all classes 


up well at 1,179,811 head compared 
with 1,244,190 killed in March and 
showed a moderate increase over 
the 1,095,684 slaughtered in April 





FEDERALLY INSPECTED 


last year. Heavy marketing of new 
crop lambs in the West helped raise 
the January-April total to 4,726,905 
from 4,577,496 a year earlier. 


Condition of Early Lambs 
About Average on May 1 


of meat animals showed decreases SLAUGHTER Early lambs were generally in fair 
from the month before. The larger ote ‘ni to good condition on May 1. Their 


supply of cattle and hogs on farms 














development has been delayed by cool 


January . + -1,521,087 1,541,041 

available for meat this year was in- — : i. toe weather and slow growth of pastures 
dicated by the larger kill compared ADEE seve ees 1,451,705 1,416,787 and ranges in most sections, accord- 
with 1954. Four-month totals for all Fume wees eee eeeli Sri 1.570.363 ing to the Crop Reporting Board. 
kinds were above last year’s figures, ee a The California early lamb crop has 
with hogs showing the largest in- — | October... V1. Yetetes | developed slowly due to poor pasture 
crease. December (2000000002 iii) Xsseitia | feed and limited hay supplies. In 

Packers operating under federal CALVES Texas, _— ~ in _ condition . 
inspection killed 1,451,705 cattle for 1955 1954 moisture has been short over muc 
a Tr acsly decrease from the 1,524,- fae oe | 6h of the sheep raising area of the state. 
490 butchered in March, but slightly ee weteerersees - - ae Lambs in the Pacific northwest have 
more than the 1,416,787 killed in May ee retees 561-146 made slow development due to cold 
April last year. The total for the first July eeccsteceesees UIE 639.933 weather and lack of new pasture feed. 
four months was 5,810,433 head com- | ES Rate ed ips ta 706.288 In the southeastern states, the con- 
pared with 5,771,285 last year. November viv vssveess Seneen Oo 204 — 2 lambs 2 good. — diese 

Slaughter of young stock for the nll teat eae RE be ‘eather conditions during Apri 
month fell to 595,814 head from HOGS were generally unfavorable for the 
659.555 in March and was also smal- oan ped devsehigalela of pasture and range 

’ SRMMREF cn cccccciccecl 9,518,937 ‘ ° : . 
ler than the 598,377 butchered in February ...........-4.637.846 feed in most sections. California feed 
April last year. The comparatively Ya $472,045 supplies have been below average. In 
heavy slaughter of calves through June Texas, rainfall is needed to improve 
March helped push the year’s total ‘August pasture. In the Pacific northwest, pas- 
to 2,335,876, a slight edge over + igallilaeababanne ture growth has been slow. However, 
last vear’s kill of 2.322.609 for the November .........-. in the southeastern states, weather was 


four months. 


Hog slaughter in April, reported 








ROGUE i ciccncecsces 


SHEEP AND LAMBS 
1955 1954 

















more favorable later in April. 
Marketings of early lambs from 









































at 4,472,045 head showed a relatively | January, - Ne mm teies 7 ee pe ged Lan 
Bae sharp dip from the March kill of Marah 1.148.980 development of lambs has been re- 
5,491,165 head, but by increasing May aera es tae 1o4s's14 tarded by the lack or slow growth 
8 per cent over last year’s 3,853,169 July ae titevan wand 1.209.450 of ented asi . i — of eg 
slaughter in April, reflected the larger September 1200003 ifornia lambs have been marketed. 
C October .291,25 
1955 hog population. Total hog November 200000000000 10001) 1160: 437 BUFFALO LIVESTOCK 
slaughter for the year through April, earn ents sake we nace ‘ ‘ : : ‘ 
at 20,119,993 head, was 18 per cent a Receipts at Buffalo, N. Y., in April, 
A QR ac > > , > : 
larger than the 17,002,286 butchered Cattle 5,771,285 1955, as re — by - aaa 
‘alves 2,322.6 e Yalves ozs Sheep 
in the same period last year. Hogs 17,002,286 Total receipts .. ‘0.451 GINS 5,162 23,504 
Slaughter of shee ep and lambs held orig phates Shipments | ...--.14,010 i sor rie 
Looking for Something? ....... 
THE FACTS ARE: or Someone?....... 
We are the biggest - - - see our classified pages 62 and 63. 
because we are the best! 
BLOOMINGTON, ILL. LAFAYETTE, IND. OMAHA, NEBR. 
CHATTANOOGA, TENN. LOUISVILLE, KY. PAYNE, OHIO 
MEMPHIS, TENN. SIOUX CITY, IOWA a 
a aa MONTGOMERY, ALA. SIOUX FALLS, $.D. Order Buyers Charles E. Lee, President 
DETROIT, MICH NASHVILLE, TENN. VALPARAISO, IND. SOUTH ST. PAUL, MINN. (Office) Phones: 
FLORENCE, sc. TCT. 427 Exchange Building LaSalle 4666-6461 
rong ( KENNETT-MURRAY ae oe 
INDIANAPOLIS, IND. 
JACKSON, MISS. Liy yins [—a=—r——} 
2) JONESBORO, ARK. ESTOCK OY LIVESTOCK {GntaakGtSe=ainnd CO., INC. 




















IER MAY 21, 1955 59 











LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
May 17, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


8. L. N.S. Yds. Chicago Kansas City Omaha 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs.. 
140-160 Ibs. .$ 
160-180 Ibs... 
180-200 Ibs... 


None yg 
17.25 







None.qtd. 
$16.00-18.: 
18.00- 18, 













200 Ibs.. 18.00-18. 17.00-18,00 
220. 40) Ibs.. 17 


35-18.65 3.50- 17. 00- 18. 
240-270 Ibs.. ; 7 16.75-17.75 (- 7 
270-300 Ibs... 16.00-17.00 16.00-17.00 
300-330 Ibs.. 15.00-16.25  15.50-16.25 
330-360 Ibs... 14.25-15.00 15.00-15.75 14,00. 
Medium: 





160-220 Ibs... None qtd. None qtd. None qtd. 13.50-16.75 





SsOWs 
Choice: 
270-300 Ibs 0 
300-: 30 Ibs... 0 
Ibs... 50 
360 400 Ibs 50 
400-450 Ibs... 8.50 
450-550 Ibs. . 3.50 
Medium: 
250-500 Ibs... None qtd. None qtd. None qtd. 10.50-14.5 


SLAUGHTER CATTLE & CALVES: 
STEERS 
Prime: 

700- 900° Ibs. 
900-1100 Ibs. 

1100-18300 Ibs. § 

1300-1500 Ibs. £ 









7.00 23.50-26.50 
0 24.00-27.00 
00 24.50-27.00 
28.00 24.50-27.00 


= 00-26.50 


Choice: 

TO00- 900° Ibs. 
900-1100) Ibs. + 
1100-1300 Tbs. 00-! 247 7 
1300-1500) Ibs. 22.00-24.75 


nO 
nf 





0 
50 





Good: 

700- 900° Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 


Commercial: 








a wts. .. 17.00-19.25 15.50-19.25  16.00-18.50 15.50-18. 
Utility, 
all wts. .. 14.50-17.00 13.50-15.50 12.50-16.00 13.50-15.5 
HEIFERS: 
Prime 
600- S800 Ibs. no 23 00-24.50 23.00-24.50 28.00-24. 
800-1000) Ibs. * DO 23.50-24.75 23.50-25.00 23.50-24.5 
Choice: 
600- SOO) Tbs. 2 20.00-5 20.5 
800-1000 Ibs. * 20.50 20.51 





Good: 
500- 700) Ibs. 17.75-21.00 18.50-21.2: 
700- 900) Ibs. 18.00-21.25 19.00-21.2: 





Commercial: 
all wts. .. 15.50-18.00 15.00-19.00 15.00-17 
Utility, 


75) 14.50-18. 


all ws... 12.50-15.50 12.50-15.00 11.50-15.00 12.50-14.5 


COWS: 
Commerci: 


all wts. .. 12.50-14.50 13.25-14.50 12.50-14.00 12.00-13.75 
Utility, 
all wts. .. 11.50-12.50 11.25-13.25 11.00-12.50 10.25-12. 


Canner & cufter, 


all wts. ..  8.50-11.50 9.00-12.50 8.50-11.00 8.00-10.27 


BULLS (Yris. Exel.) All Weights: 





Good .cacus None qtd None qtd. 
Commercial . 13.50-15.00 14.00-14.50 

Utility 12.00-14.00 

etter 5.5 10.50-12.00 
VEALERS, All Weights: 

Ch. & pr.... 20.00-25.00 23.00-25.00 20.00-23.00 19.00-21.¢ 





Com'l & gd.. 13.00-20.00 15.00-23.00 14.00-20.00 13.00-19. 


CALVES (500 Lbs. Down): 


Ch. & pr.... 18.00-22.00 19.00-22.00 18.00-20.00 17.0¢ 
Com'lL & gd... 13.00-18.00  14.00-19.00  14.00-18.00  12.00-17 


)-20. 
00 


SHEEP AND LAMBS: 
SPRING LAMBS: 
Ch. & pr.... 22.50-23.75 22.00-23.50 


15 
Gd. & ch.. 20.00-22.50 20.50-22.00 


20.00-2 





LAMBS (Shorn, 105 Lbs. Down): 


Ch. & pr.... 16.50-17.50 18.00-19.25 
Gd. & eh.... 14.50-16.50  17.00-18,25 





EWES (Shorn): 


Gd. & ch..... 4.00- 5.00 5.50- 6.50 4.75 


4. 
Cull & util.. 3.00- 4.00 4.00- 5.50 3.00- 





Note: Omaha prices as of Monday, May 16. 


60 


None qtd. None — None qtd. 
None qtd. 
None qtd, 

5 $17.00-18,00 


00 
50 








00 20.50-24.5 
0 20.50-24.5 


21.50) 18.00-20.5 
TH 18.00-20.75 
TH) 18.00-20.75 





-20.00 18.00-20.5 
5-20.50 18.00-20.5 












None qtd. 
16.00-17.50 


»- F.50 
3.00- 4,27 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for week ended May 14. 

Week 

ended Cor. 

May 14 Prev. Week 
1955 Week 1954 


Chicagot é 
Kan. Cityt.. E 
Omaha* . < 
E. St. Louie: 
St. Josepht.. 
Sioux Cityt. 
Wichita*t 
New York & 
Jer, City?. 
Okla. City*t. 
Cine innati§ 
Denver 
St. Pault. facie 
Milw: ukeet.. 





Totals ...157,127 168,377 
HOGS 

Chicagot ... 35,004 33,162 
Kan. Cityt.. 8,775 10,386 
Omaha*t ... 38,839 38,102 
E. St. Louist 24,961 28,989 
St. Josepht.. 21,057 20,867 
Sioux Cityt. 9,800 11, 
Wichita*t .. 9,869 11,664 


New York & 
Jer. Cityt. § 
Okla. City*t. 







Cincinnati§ 12 11.440 
Denve : 10, 7.802 
St. Pault 33°718 . 


Milwaukeet. - $'451 


Totals 280,580 22 


Chicagot 
Kan. Cityt.. 
Omaha* 

E. St. Louist 
St. Josepht 
Sioux City? 


3,806 
$305 








Wichita*t 
New York & 
Jer, Cityt sb idie 
Okla. City*t. 7,078 
Cincinnati§ . DS4 
Denvert .... 9,554 F ATT 
St. Pault ... 2,930 3,072 3,486 
Milwaukee :. 738 32k 
Totals ©. 128,826 


*Cattle and calves. 


+Federally inspected slaughter, 


including directs. 


tStockyards sales for local slaugb- 


ter. 


$Stockyards receipts for local 


slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 


May 7: 





Same 
week 
1954 
CATTLE 
Western Canada.. 14,759 14,830 
Eastern Canada... 17,648 17,102 


Totals 


HOGS 
Western Cunada.. 
Eastern Canada... 





ONE” sw cicaares 111,495 97,195 


All-hog carcasses 
graded 
SHEEP 

Western Canada... 1, 
Eastern Canada... 1,6 





Totals 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended May 14. 
Cattle Calves Hogs* Sheep 
Salable .. 151 141 27 
Total (Ine, 
directs. 4,960 3,185 22,145 15,756 
Prev. week: 
Salable .. 202 186 24 
Total (Ine. 
directs) .4,640 2,645 22,058 19,324 


*Including hogs at 31st St. 








54,839 39,238 
9,327 








31 932 





ac Ca 3,424 3,770 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

e Calves ree Sheep 

$8) 675 9 95 2,179 


591 1,318 





2,638 
300 9,000 
400 10,500 





32,139 10,099 
8,105 
»,191 





1, 


rs 
ago ...38,384 1,665 27,587 5,969 


*Including 449 cattle, 3,548 hogs 
and 2,614 sheep direct to packers. 





SHIPMENTS 
w i 1,884 33. 1,700 1,266 
1: 1,153 18 2,893 456 
a. 44 wae 373 154 
a: 4,938 wes Gee 1,058 
yl 4,000 e+ 1,000 1,000 
May 18.. 6,000 ..» 2,000 1,000 


far .. 14,938 









Wk. ago.14,994 89 
Yr. ago.15,018 100 
2 years 
ago ....14,142 228 4,190 186 
MAY RECEIPTS 
1955 
Cattles 
Calves eae 5 
PROM code: .... 144,664 
Sheep 34,776 


1954 

45,496 

21,678 
4.962 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Wed., May 18: 
Week Week 


ended ended 
May 18 * y 11 
Packers’ purch... 29,637 


Shippers’ pureh... 14,416 





SROGRIG = spdceaeis.ess 44,053 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, May 18, were re- 
ported as shown below: 
CATTLE: 





Steers, ch. & pr..... None qtd. 
Steers, gd. & ch.....$21.65@23. 
Steers, com’l & za. 18.00@ 21.00 
Heifers, gd. & ch... 19.00@22 





Heifers, util. & com’l 15.00@15.50 
Cows, util. & com’l. 12.50@14.50 
Cows, can, & cut.... 9.50@12.00 
Bulls, util. & com’l. 15.00@17.00 
VEALERS: (Calves) 
Good & choice .....$ $19.00@21.50 
Com’] & good ...... 17.00@ 19.00 
Cull & utility ...... 12.00@14.00 





HOGS: 
Choice, 210/250 .$18.00@19.50 
av ae CEE None qtd. 
LAMBS: 
Choice & prime .... None qtd. 


Receipts at 20 markets 
for the week ended Friday, 
May 13, with comparisons: 

Cattle Hogs Sheep 
Week to 
date 307,000 = 358,000 185,000 
Previous 
week 328,000 387,000 216,000 
Same wk. 
1954 287,000 343,000 165,000 
1955 to 
date 5,257,000 8,553,000 3,399,000 
1954 to 
date 5,431,000 7,108,000 3,137,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ended May 12: 
Cattle Calves Hogs Sheep 
Los Ang.... 9,050 1,250 1,075 5 
‘. Port’l... 2,360 370 1,600 2,; 
San Fran... 825 200 750 
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Armo 
Swift 
Wilsc 
Bute 
Other 


Tot 


toth 
Roth 
King 
Mere 
Otbe 


To 


Arm 
Swif 
Hun 
Heil 
Kre) 
Lacl 
Luer 
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Swil 
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Othe 
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Arn 
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CK 
Chi- 
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),099 
8,105 
9,191 
5,969 


hogs 
rs. 











954 

1,496 

21.678 
4.962 


ASES 
t Chi- 
y 18: 


Week 
‘nded 
lay 11 
36,707 
11,925 





itd. 
23.00 
21.00 
22.00 
15.50 
14.50 
12.00 
17.00 


21.50 
19.00 
114.00 


19.50 
ytd. 


itd, 


TS 

kets 
day, 
Ons: 
heep 

35,000 
6,000 
+ 000 
19,000 
37,000 


OCK 


Coast 





Sleep 
595 





> 
650 


)NER 





PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 14, 1955, as 
reported to The National Provi- 
sioner: 


CHICAGO 
Armour, 6,793 hogs; Wilson, 6,164 
3; Agar, 8,968 hogs: Shippers, 





21 hogs; ; and Others, i2 2,479 hogs 
Totals: 22,447 cattle, 1,712 calves, 
46,625 hogs, and 3,916 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 2,006 655 1,936 4,517 
Swift 16 896 2,009 5,156 
cos ee ae 





Wilson $1 
Butchers. 7 1 839 477 
Others .. S874 ovine Dee teen 





Totals 13,561 1,552 





OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour . 8,377 6,911 
Cudahy io 4,194 6,477 
WIE. .2<<. 7,060 7,871 
Am, Stores. 891 eens nr 
WeReNO 55. ie 4,645 2,899 
Cornhusker. me ae 
ONG .... 
Neb. see aa 
Eagle ..... 
Gr. Omaha. 
Hoffman 
Rothehild . 1, 
i ere ’ 
Kingan .... 1,6 
Merchants ee 
Otbers 8,567 





34,471 11,596 
E, ST, LOUIS 
Cattle Calves Hogs Sheep 


Totals ...32, 





Armour . 2,809 1,228 
Swift ... 2,821 1,900 
Hunter . 998 
Heil 
Krey ea 
Laclede 
Luer 
Totals. 6,628 3,090 24,961 3,137 
ST. JOSEPH 


Cattle C alves Hogs Sheep 
Swift ... 3,130 437 12,271 6, 
Armour . 3,091 367 





6,351 1,792 
Others .. 5,518 5 3,140 1,193 
Totals*11,739 809 21,762 9,878 


*Do not include 347 cattle, 318 
calves, 2,435 hogs and 3,197 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour . 4,061 4,440 810 
Sioux City 





Dr. Bf. ae sas 
Swift .. 3,420 1,082 
Butchers. 3 cio ear 
Others ..10,462 17 17,427 1,624 

















Totals 19,906 20 28T 3,516 
WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 1,371 283 aire 3 225 

Kansas 417 — ats aA 
Dunn ... 125 iit 
Dold > 114 408 
Sunflower 62 ee 14 

Excel ... 392 was 

Armour . 71 1,630 
Swift es ane ta 
Others .. 1,206 bes 376 

Totals. 3,758 283 2,342 3,697 


OKLAHOMA CITY 

Cattle C alves Hogs Sheep ’ 

Armour . 2,086 3: 
Wilson 1,804 
Others .. 2,481 





Totals* 6,371 1,125 2,533 2,440 

*Do not include 620 cattle, 771 
calves, 5,385 hogs and 4,638 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour . 158 2 38 

Swift ... 197 =e 

Wilson . 464 Tt 

Com'l = .. S64 ne 

Acme .. 705 wee %% 

United . 680 i 523 

BUIAS 5s: 650 

Gr. West. 501 

Quality . 400 Fg 

Machlin. 370 iy a 

Others .. 5,329 434 49 
Totals. 8,318 518 1,110 


MAY 21, 1955 


DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,329 46 2,480 4,297 
Swift ... 1,631 182 3,396 5, 076 
Cc udahy . 724 54 2,468 ; 
Wilson . 467 é . 
Others .. 6,967 





Totals.11,118 355 10,695 


CINCINNATI 
Cattle Calves Hogs Sheep 
Galt os. wie Sas iis 314 
Meyer .. ee <een Pe os 
Schlachter 188 29 
Northside. Px a saat vee 
Others .. 3,524 1,430 12,085 74 


3,712 1,459 12,035 388 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,848 3,119 11,028 915 
Bartusch, 1,205 rae —s 2 
Rifkin .. 970 25 
82 


Totals. 


Superior, aaa 
Swift 2,015 
Others 1,351 





Totals.17,999 F 5 aa 
FORT WORTH 


Cattle Calves Hogs Sheep 





Armour . 2,247 1,973 1,173 13,712 
Swift . 3,464 2,040 800 20,437 
Bl. Bon.. 422 27 159 eset 
i) ee 731 24 46 
Rosenthal 97 1 : 
Totals. 6,961 4,065 2,178 34,149 


TOTAL PACKER PURCHASES 
Same 


Week end. Prev. week 


May 14 Week 1954 
Cattle ....165, 146 . 167,136 
Hogs 2 209,786 





Sheep 84,069 
CORN BELT DIRECT 
TRADING 
Des Moines, May 18 — 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were reported 


by the USDA as follows: 


Hogs, good to choice: 
160-180 Ibs. 
4 






.$14.75@16.75 
ee 15.35@17.! 
niaenes ws 14.60@16.30 


LAKERS 14.25@ 15.00 
paviece cae 11.75@13.40 





Chis Belt hog receipts 
were reported as follows 





by the U. S. Department 
of Agriculture. 
This Last Last 
week week year 
est. actual actual 
May 12 40,500 30,000 36, 000 
May 13 .. 52,000 30,500 
May 14 .. 31,000 
May 16 .. 48,000 ‘ 
May 17 52.000 41,000 
May 18 42,000 3h, 500° 42,000 


BALTIMORE 


Livestock prices at Balti- 
more, Md., on Wednesday, 
May 18, were as follows: 
CATTLE: 

Steers, ch. & pr.... None qtd. 
Steers, choice ...... $22.00@ 23.00 
Steers, util, & gd... 17.00@: 
Heifers, gd. & ch. 20.00@.: 
Heifers, util. & com’l 15.00@17. 
Cows, util, & com'l. 13.50€15.00 


Cows, can. & cut.... 9.00€@13.00 

Bulls, util. & com'l. 14.00@16.00 
VEALERS: 

Choice & prime .$24.00@ 26.00 

Good & choice ... 20.00@ 23.00 

Uti. & com’) ....3. 12.00@ 16.00 





sid witare ccertar 7.00@ 9.00 
HOGS: 

Choice, 180/240)... .818.75@19.50 

Sows, 400/down .... None qtd. 


LAMBS: 


Ch. & pr. spring.... None qtd. 








WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
May 14, 1955, was reported by the U. S. Department of 


Agriculture as follows: 


Boston, New York City Areat.... 
Baltimore, Philadelphia 
Cincinnati, Cleveland, 
Indianapolis 
Chicago Area .. 
St. Paul-Wis. Are: 
St. Louis Area* 
Sioux City 
Omaha Area 
Kansas City 
lowa-So. 
Louisviile, 
MINE, «5:26 Wetia eon wen ecueues 
Georgia-Alabama Areas® 
St. Joseph, Wichita, Okla. ¢ er 
Ft. Worth, Dallas, San Antonio, . 
Denver, Ogden, Salt Lake City.. 
Los Angeles, San Francisco Areas® 
Portland, Seattle, Spokane 
GRAND FORRES oi ccivtecduvas 
Totals previous week ......... 
Totals same week, 1954 


Detroit, “a 


Minnesota ve 
Evansville, Nashville, 


4Includes Brooklyn, 


St. Paul, Newport, Minn., 













Newark and Jersey City. 
and Madison, 


Sheep & 





Cattle Calves Hogs Lambs 
11,484 12,012 51,761 48,530 
7,487 1,398 23,631 2,172 
78,178 
61,004 
2 76, 690 
7, "636 
116 
1,224 
4,208 i H 
12,057 230, 085 27,296 


Not 
11 658 44,035 Available 





13 ) 969 
32,661 





a] 
112 609 263,611 
111,060 881, 259,776 
103,283 696,378 240,106 


2Includes St. Paul, So. 
Milwaukee, Green Bay, Wis. 


3Includes St. Louis’ National Stockyards, E. St. Louis, Ill., and St. Louis, 


Mo. ‘Includes Cedar Rapids, Des Moines, 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le 
Dothan, 
Thomasville, 
San Francisco, San Jose, 


Minn. ‘Includes Birmingham, 
Atlanta, Columbus, Moultrie, 
Angeles, Vernon, 


Fort Dodge, Mason City, Mar- 
a, Austin, 
and Albany, 
*Includes Los 


Montgomery, Ala., 
Tifton, Ga. 
Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., 


steers, calves, 


visioner by the 
follows: 


paid for specific grades. of 


hogs and lambs at 11 leading markets in 
Canada during the week ended May 
the same time 1954, was reported to the } 


ys —— with 
National Pro- 


Canadian Department of Agriculture as 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B! Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 
1955 1954 1955 1954 1955 is 54 1955 1954 


Toronto . $20.00 $18.75 $22.50 
1 


Montreal... 20.50 
18.49 
18.19 


Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Pr. Albert 
Moose Jaw.. 
Saskatoon 
Regina 
Vancouver 





*Dominion Government premiums 





$27.507 $23.75 
19.00 rr 
ii 20.00 
18.56 21.63 
19.45 20.54 
18.00 19.90 





25.00 





not included, +Spring Lambs. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, 


Florida during the week ended May 13: 


Week ended May 
Week previous (five days) 


LIVESTOCK PRICES AT 
SIOUX CITY 

Prices paid for livestock 

at Sioux City on Wednes- 
day, May 18, were: 


CATTLE: 


Steers, ch. & pr..... ote qtd. 
Steers, choice ......$2 21.50@23.00 
StESts, SOC is. orc *78'50G 20.50 
Steers, commercial.. 16.00 only 








Heifers, choice ..... 22.00@: . 
Heifers, good ...... 17.50@19.50 
Cows, util. & com’l. 11.50@14. ‘00 
Cows, can, & cut... 9.00@10.50 
Bulls, util. & com’l. 12.00@14.50 
Were, BOO - 2658s 11.50@ 12.50 
HOGS: 

Choice, 190/210 ....$17.50@18.00 
Choice, 210/220 .... 17.50@18.00 

220/230 17.50@ 18.00 

240/270 .... 16.00@17.50 
Sows, 300/360 ..... 13.75 @15.25 


LAMBS: 
Chotce, spring ...... 22.00 only 


t) SAE Pe eee re 


Corresponding week last year...... 








Alabama, and_ Jacksonville, 

Cattle Calves Hogs 
dake wakenn 4,375 1,798 8.086 
Pee Cree 4,249 1,738 8,121 
Sere ee 3,948 2,063 8,747 


STOCKER — FEEDER 
SHIPMENTS 
Stocker and feeder live- 
stock received in nine Corn 
Belt states, Apr., 1955-54: 
CATTLE AND CALVES 


April 
1955 1954 


Public stockyards. 126.311 
DRPOR cca an's 91,107 
BO (awdadecan 217.418 





Jan.-Apr. 826,957 


SHEEP AND LAMBS 


Public stockyards. 60,864 
DROUE  oae cen cde 141,068 
(eee ere 201,932 





SO8.<ARE, cc cccves 762,194 
Data in this report were obtained 
from state veterinarians. Under 
“Public stockyards’’ are included 
stockers and feeders bought at 
stockyard markets. Under ‘Direct’ 
are included stock coming from 
points other than public stockyards. 
some of which are inspected = at 
public stockyards en route. 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. . 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. on- 
tract rates on request. 


Head 


Uniess Specifically Instructed Otherwise, All Classified 
Advertisements Will Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





AGRICULTURAL ECONOMIST 
FORECASTER 

Pork and beef provision prices. Lard prices. 
livestock FIS. Can administer or 
right inventory policy. Statitician. 
packing experience Policy level 
THE NATIONAL PROVISIONER, 
St., Chicago 10, 


Future 
advise as to 
6 years’ meat 
only. W-189, 
15 W. Huron 


MANAGER-SALESMANAGER 
OR ASSISTANT: College graduate, age 33, agres- 
sive with 8 years’ experience having managed 
smoked meat and sausage manufacturing plant 
for major packer in metropolitan market. Desires 
position with progressive independent firm. Knowl- 
edge of yields, costs, etc. Prefer northeast area. 
Available immediately. W-169, THE NATIONAL 
PROVISIONER, 18 E. 41st St., New York 17, N.Y. 





SUPERINTENDENT: 
rience operating large plants. 
ealf killing, cutting, curing, processing, by-prod- 
ucts onerations. Relocate. References. W-170, THE 
NATIONAL PROVISIONE R, 18 E. 41st St., New 
York 17, N 


16 
Hog, 


Qualified. years’ expe- 


beef, sheep, 





SALES REPRESENTATIVE: Familiar with all 
phases of the meat packinghouse industry. Wants 
leading products to represent at the ANUGA In- 
ternational Food Fair in Cologne, Western Ger- 
many, October 1-9, 1955. W-190, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





CASING MAN: All around hog or beef casing 
man seeks position. Can perform any operation 
on hog or beef casings, any size plant. Will go 
anywhere. W-164, THE NATIONAL PROVISION- 
ER, 15 W. Huron 8t., Chicago 10, Ill 


SAUSAGE 
experience. 


MAKER: 
Complete 


42 years of age, 22 

knowledge of sausag 
ing. Can control costs, quality and yields. Large 
or small plant. Can give references. W-159, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, 


years’ 
ze mak- 


SUPERVISOR or FOREMAN: Fully experienced 
in the manufacturing and processing of top 
quality sausages, cooked and baked loaves, and 
can handle men elficiently. Prefer medium or 
large plant. W-148, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Ill. 





MANAGER: Thorough knowledge 
provisions. phases of hog buying, killing, 
cutting, sales, plant operations, realizations, cost, 
yields, etc. Over 20 years’ experience. Can man- 
age entire plant. W-149, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


of pork and 





OFFICH MANAGER-CONTROLLER: Accountant. 
Meut packing specialist, 18 years’ experience ex- 
ecutive capacity, heavy responsibility, cost con- 
scious. College graduate, very personable. Will 
relocate. W-150, THE NATIONAL PROVI- 
SIONER, 18 E, 41st St. New York 17. N.Y. 





ENGINEER-MASTER MECHANIC: Excellent edu- 
cation and several years’ heavy varied experience. 
Relocate. W-171, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 





LIVESTOCK BUYER: 10 years’ 
country and terminal markets. 30 years old. W-165, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicage 10, Ill. 


experience in 





EFFICIENT MANAGER: Or Superintendent. 
Years of experience. Can furnish excellent refer- 
ences as to ability, qualifications and character. 
W-182, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, . 
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TANKHOUSE FOREMAN 
THOROUGHLY EXPERIENCED, TO SUPERVISE 
TANKHOUSE OPERATIONS OF MEDIUM SIZED 
OHIO PLANT. GIVE AGE, EXPERIENCE, AND 
FULL DETAILS. REPLIES HELD CONFIDEN- 
TIAL. 

W-173, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill, 





TECHNICAL SALES TRAINEE 
Are you seeking a position that offers a challenge 
to your sales ability? We are an established com- 
pany on the south side of Chicago manufacturing 
a complete line of machinery for the Meat Pack- 
ing Industry and are in need of a_ technically 
trained young man under 30 yrs. of age who has 
nu pleasing personality, good mechanical back- 
ground and a willingness to learn, Starting salary 
range between $4,000 & $6,000 year with many 
company benefits including advancement, profit 
sharing, free insurance, vacation, etc. Please 
respond with a summary of your past work history, 
education and marital status. W-172, THE NA- 
TIONAL 15 W. Huron St., Chi- 
eago 10. 


PROVISIONER, 
ll. 





INDUSTRIAL ENGINEER 


30-35, 
costs, 
plant 

fidential. 


W-183, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 


heavy experience in 


and incentives. 


time study, standard 
Big opportunity with multi- 


operation. Excellent salary. Replies con- 





WORKING SAUSAGE FOREMAN 
Southern firm is interested in 
of thoroughly qualified sausage foreman, 30 to 
45 years of age. This position offers unlimited 
opportunities for the right man. Must be able to 
make quality franks, sausage and loaf line. 
Advise experience, status of present and former 
jobs. 

W-184, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 


obtaining services 





ASSISTANT SUPERINTENDENT: In 
meats and curing department, with a 
full line packer. We need a young 
modern processing and curing background. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


smoked 
midwest 
man with 
W-185, 
Huron 





SALES MANAGER: 
a thoroughly qualified 
capable of supervising 20 meat 
be willing to travel. Please state experience. 
W-186, THE NATIONAL PROVISIONER’ 15 
’. Huron St., Chicago 10, Ill. 


Need services of 
to 45 years old, 
salesmen. Must 


Florida. 
man 30 


For 





WANTED: Good, competent working 
run edible rendering department in Philadelphia 
area including: Buying of raw fat, handling of 
office, handling of 2 trucks, drivers and general 
running of small effic ient plant. Good salary for 
right man. Reply to Box W-174, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il, 


foreman to 





WANT ADDED SALES INCOME? 


If you have a following in the meat packing trade, 
you may be able to sell natural casings as a 
lucrative sideline. Write full particulars to Box 
W-177, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 5 





WORKING FOREMAN: Must know all phases of 
meat eanning. Only well qualified man need apply. 
Midwest location. W-167, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





TOP NOTCH: Natural casing salesman to cover 
choice mid-western territory for leading firm. Must 
have ample experience. W-176, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IN. 


BUSINESS OPPORTUNITIES 





FOR SALE OR LONG TERM LEASE 
Modern fully equipped Sausage Mfg., Hog & Beef 
Slaughtering plant. Located Wisconsin. Recently 
built. Available at small fraction of valuation 
with minimum down payment, or will lease. Tile 
sausage room with facilities for 20,000% weekly 
or more, Ample acreage, one floor approx. 12, 
sq. ft. yellow brick building. Efficient loading 
docks, fine coolers. Good labor market, excellent 
opportunity for right parties. For more informa- 
tion and to arrange inspection write 

FS-178, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





Mortadella, Farmers’, 


other types of sausage and 
packaged ground 


meat equipped plant in opera- 
tion. Long lease, low rent. Four smokehouses 
capacity 1,500 Ibs. each. 8,000 cu. ft. freezer. 
Annex building being constructed under option 
for expansion. Space about 9,000 sq. ft. Among 
stock 250,000 208x208 cans for Vienna Sausage. 
Located Metropolitan area. All-tax exemption 
obtainable. Reason for sale: Lack additional 
capital. Can sell either entirely or admit sausage- 
maker partner. Immediate excellent living facilities 
furnished apartment for single or small family. 
ROYAL MEAT PACKING Lad INC. 
263 CARPENTER ROA 
HATO REY, PUERTO RICO 





FOR SALE: 
sausage 


Complete small packing plant with 
kitchen. Well established territory in 
western Nebraska doing over $300,000 yearly. 
Very good supply of livestock. Owner has other 
interests and wishes to sell. FS-162, THE NA- 
a all aati 15 W. Huron St., Chi- 
cago : . 





PROVISION PLANT: With modern equipment and 
large refrigeration and freezer. One acre of land 
with 120 ft. two-story brick building with loading 
platform . .. ALSO State licensed slaughter- 
house, 3 family building and garage with seven 
acres of land, cow barns, stock yard. Sacrifice. 
Owner wishes to retire. Northeastern New York 
state. In ideal location. FS-181, THE NATIONAL 
oe 18 BE. 41st St., New York 17, 





MEAT PROCESSING PLANT: For sale. Midwest, 
south. Modern in every way, 1800 sq. ft. cooler. 
New Freon refrigeration, fine kitchen, best in ma- 
chinery, steam operated smokehouses, four trucks. 
Sell or lease building. Nice business. Other in- 
terests. FS-180, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





LARD 
pany. 
tanks, 
& SON, 


RENDERING PLANT: 
3 French Oil Mill Cookers, 
pumps. boilers, ice 
4643 Lancaster Ave., 


From Vogt Com- 
2-500 ton were 
machines H. LOEB 
Philadelphia 31, Pa. 


MISCELLANEOUS 








WE ARE INTERESTED IN PURCHASING VEAL 
TRIM, VEAL FRONTS AND STRAIGHT BONRE- 
LESS CARCASS. 


HENDERSON’S PORTION-PAK, INC. 
4015 LAGUNA STREET 
CORAL GABLES, FLORIDA 





SPACE WANTED: For well established 
supply company in Manhattan or Bronx, 
York. Approximately 3500 to 5000 sq. ft. 
frigerated space, including about 600 sq. ft. of 
freezer space with necessary office and storage. 
Preferably on one floor. Specify address and rent 
desired. W-179, THE NATIONAL Y alma 
18 E. 41st St., New York 17, N.Y 


hotel 
New 
of re- 





MEAT SAMPLING KNIVES 
Folding pocket knife for gift and advertising use. 
Stainless steel blade five inches long. Simulated 
ivory handle imprinted with your name — $1.75 
each, Write for catalog. 
LOUIS M. GERSON CO. 


58 Deering Road Mattapan 26, Mass. 





THE NATIONAL PROVISIONER 
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